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How Clouded the 


Postwar Crystal Ball 


~~ BUSINESSMEN know that the crys- 
tal ball of the future is quite clouded. 


But does this mean that you can’t look 
ahead af all? That the future is completely 
obscured? That everything you do must 
be done on a strict day-to-day basis? 


4a 4a 
No,’’ says common sense 


Take the canning industry, for example, 
and you'll see there are some postwar facts 
which are clear. 


You know you'll have new forms of 
competition after the war. 


You know that this postwar competi- 
tion will be tough... that products in new 
forms which have gained popularity in 
wartime will be promoted aggressively. .. 
that these new competitive products will 
vie with you for the consumer's dollar. 


Plan for Action 


This part of the postwar setup isn’t 


cloudy at all. It’s crystal clear. So, it’s 
just plain horse sense to do your postwar 
planning now. 


There are three obvious steps to take: 


1. Plan on modernizing and improving 
equipment and production methods to 
improve the quality of your established 
brands. 


2. As soon as conditions permit, plan 
on promoting and merchandising your 
products aggressively. 

3. Come to us with your future plans and 

problems. We have developed new 

and improved methods of processing. 

Canco also has unparalleled research 

and manufacturing experience for help- 

ing you with your engineering and pro- 
duction problems. 


We've licked these situations before and. 
shoulder to shoulder, we'll meet them 
successfully again. 


= 


AMERICAN CAN COMPANY 


230 Park Avenue, New York 17, N. Y. 
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ting speed and reduces picking labor. 


FMC Automatic Bean Snipper »* 


This new improved machine increases opera- 


Order Bean Machinery in Advance 


It will be impossible for canners to 
supply the demand for canned snap 
beans unless they produce the biggest 
pack in history. So government restric- 
tions have been eased up on bean and 
other food machinery. 


FMC Automatic Bean Snippers, with their 
greot capacity, step up the quantity as 


well as the quality of the pack you can 
produce. Automatically controlled. Time 
interval set at predetermined figure, 
usually 4% to 9 minutes, according to 
variety and condition of beans. 


Most complete line of Canning Machinery 
on the market for Corn, Tomatoes, Peas, 
Beans, Fruits, Etc. 


Send for 248-page Catalog of FAC CANNING EQUIPMENT 
and plan your Plant Improvement Program NOW E-900 


“OOD MACHINERY CORPORATION 


Sprague-Sells Division Hoopeston, Illinois 


A-B CUT BEAN 
FMC BEAN ® SLICER GRADER OR SIZER HAND PACK FILLER FMC BLANCHER 
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4 
if 
FMC BEAN GRADER 
3 


“He used to work for Continental—says that’s a trademark of quality.” 


What’s quality in cans? Perfect pro- 
tection for the product ... result of 
proper protective coatings, perfect 
sealing! Precision manufacture . . . 
resulting in steady, top-speed pro- 
duction on filling and closing lines! 


At least, that’s what our ‘“‘C” means. 
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past, when canned foods prices were in the 
doldrums, and the canners were being hard 
ridden by their friends the distributors, the canners 
appealed to the United States Warehousing Commis- 
sion to add canned foods to the list of products it stood 
sponsor for—corn, wheat, tobacco, etc.—and after 
some nice work by canner associations, and individuals, 
the canners succeeded in getting their wishes complied 
with. You see they wanted to establish field-ware- 
houses at their own establishments, and through the 
certificates which the USWC would issue, be able to go 
to their local banks and borrow enough money against 
the goods warehoused to meet their pressing needs, 
and not be forced to sacrifice the goods upon an un- 
willing market. This being a new idea there was a 
lot of work that had to be done before such ware- 
houses would be accepted, either by the Government 
or the bankers. But it was done to the satisfaction of 
both, as you well know. But when the USWC came to 
issuing certificates they had to know what quality of 
goods they were covering, and of course the bankers 
were equally insistent before they would make loans, 
for it was not unknown that blocks of canned foods 
had been pledged, and bank loans made against them, 
only to find out when they tried to market their col- 
lateral that the goods fell far short of representations. 
That started all hands on a look for a standard of 
vrading. There was none, of course, since every can- 
ner, broker, distributor and retailer had his own ideas 
as to what constituted the various grades; and what 
is everybody’s business is nobody’s business, and cer- 
tuinly not good collateral of value among certificate 
makers or bankers. 
The older Prof. Ladd had spent twenty years in 
‘ruitless endeavor to formulate a mere statement (the 
ovding) of grades, and died in the endeavor. If you 
uld know what a task that is, try to write a plain, 
~ily understood but non-twistable description of any 
«le of any product—the one you are most familiar 
‘in! The Chief of the USWC, finding he had a white 
vhant on his hands, was however of the sort of 
‘ormined clay that would not give up, and so he set 
-ork to design these definitions of standards, calling 
is assistance a bright and energetic youth of the 
‘’-say-die sort, Paul Williams. Urged and insisted 
') by the canners—that they might get the loans 
' needed—these two had plenty of ready canner 
stants, and they all went to work, hard and long. 
vas all under the direction of the canners, since they 
-w most about canned foods. Samples were cut and 
‘ied; students were called in to help formulate the 
ding; expert brokers and well known, renowned, 
lesale grocers joined in the study, and the first 
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sample grades were brought forth. These were termed 
Tentative Standards (go back to your early Almanacs 
and you will find many of these) and were submitted 
so as to get the opinions of all concerned. They were 
changed and altered many times, but after hard, per- 
sistent effort, were whipped into a form that met with 
general approval—and AMA Grades, or standards, 
were born. Their father was the canners, their god- 
fathers the USWC and the banking fraternity. To this 
day all of these standards have not yet been decided 
upon, and in no case is any standard or grade adopted 
until it has been seen, examined and passed upon by 
the industry, and by others interested. Realizing the 
need of a yard-stick to gauge the quality, and not be- 
lieving that its acquisition was an impossibility—and, 
on the part of the bankers, a full realization that this 
could be the only method by which their loan could be 
legally protected, with some definite basis to fall back 
upon—they have been generally accepted, and used. 
The whole industry owes a debt of gratitude to those 
valiant souls who faced the task of working out these 
riddles, and thereby made possible the easier financing 
of the canners’ work. Millions of cases of canned 
foods are annually bought on these AMA Certificates. 

It is well to refresh our memories on such important 
matters. 


QUALITY—In the infant days of the commercial 
canned foods industry many of its big canners had 
little or no faith in the products, chiefly we believe, 
cecause they did not understand the process. One of 
the larger and better canners lacked faith in the ulti- 
mate, or at least the continued, success of the business, 
saying that the industry contained within itself the 
seeds of its own destruction. What he meant was that 
the opaque tin can afforded a shield for the unscrupu- 
lous—an easy means to cheat the public—and there 
grew out of this the expressed mode of operation: find 
a new buyer every year. The amount of the year’s 
pack was then small, and it was possible to do just 
that; but as the packs increased both in number of 
items on the list and in the extent of the production, 
and, too, the growing appreciation of the consuming 
public, that high-handed method had to be abandoned, 
and will-or-nil the canner had to begin to build good- 
will in his products. In other words to count upon 
renewed orders from the same buyers. 

But whenever demand outran the supply one heard 
the plea of the unscrupulous: “anything will go.” The 
advent of the Pure Food Law put an end to that, but 
apparently a new crop of these short-sighted indi- 
viduals seems to have sprung up, under the incessant 
public demands, and the shortness of supplies, and the 
good prices possible. Below we comment upon this, 
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but we just want to hint here that the cry that “stand- 
ards are not selling’ can be traced to the bad actions 
cited below; and we must add that in these cases the 
goods are not standards, but poor seconds, or worse— 
the “anything will go” of old. 

The contention will be made that they are low quality 
goods, but as clean and as sanitarily packed as the best, 
being merely the run of the field, after the higher 
grades have been selected out. And as such they are 
good food. Very true! Then why not plainly brand 
them as good for re-cooking, explaining that they are 
in every way pure and safe, and sold at a low price. 
Be honest with your public; brand them as is, use your 
own name, and so prevent anyone from palming them 
off as better than you know them to be. A huge mar- 
ket awaits such an effort! 


WE QUOTE—Under the heading ‘‘Canned Goods 
Survey Completed,” the New York Journal of Com- 
merce, May 8th said: 

“A host of unfamiliar brands of canned fruits and 
vegetables are to be found on grocers’ shelves today, 
and the brands carried one week may be entirely dif- 
ferent from those stocked a month previous, according 
to the results of a just-completed survey by the Na- 
tional Consumer-Retail Council. 

For all commodities covered, the number of packers’ 
brands, as distinguished from the stores’ own private 
brands, had more than doubled since the outbreak of 
war. 

One store reported carrying thirty packers’ brands 
of canned corn and thirty-five packers’ brands of 
canned peas where previously only five packers’ brands 
of corn and six packers’ brands of peas were carried. 

All this, according to Roger Wolcott, managing di- 
rector of the council, makes the consumer’s wartime 
shopping problems that much more difficult because of 
unfamiliarity with many of the brands now carried. 
Grade labeling, he intimated, would be a great help to 
the consumer in such a situation.” 

And, we would add, many, entirely too many, of 
them proved to be trash. More than that, such goods 
were not confined to the usual bargain-price stores; 
we happen to know that stores, conducted upon a high 
quality basis, and catering to the exclusive trade, found 
themselves loaded down with such goods. The reason 
is, of course, that all kinds of distributors grabbed 
anything they could find and passed the goods onto 
the equally hungry retailers. We seriously doubt that 
these thirty and thirty-five brands were canners’ 
brands: if they were it simply means that the distribu- 
tors scoured the market for anything that looked like 
canned corn or canned peas, and got the tailings or 
clean-ups of the packs from the canners. But it is 
dollars-to-doughnuts that the canners did not put their 
own labels on such goods. We just can’t believe they 
did. They bore jobbers’ labels, we’ll bet a pretty; 
but the unfortunate thing about that is that the buy- 
ing public, the consumers, think that the jobbers’ 
names on the labels are the names of the canners! 
To turn such goods out onto the market not definitely 
designated as “Seconds” under the crepe label, is to 
sabotage the entire canned foods industry, the worst 
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enemy the industry could have, and you ought to know 
it. There is a remedy for it, and it will be applied. 

PRO-COATING—Canned food buyers at the Jersey City 
Quartermaster Depot, commanded by Col. George F. Spann, 
Q.M.C., advise that contractors handling the new “pro-coating” 
program for the Armed Forces have been more than cooperative 
in fulfilling Army needs. “Pro-coating” is a process involving 
the application of a coating of special paint after cans have 
been sealed and cooled. Developed by the Quartermaster Corps, 
this coating not only affords protection from the elements, but 
also has camouflage value. Not all cans for export are pro- 
coated. A prescribed quota have been treated, and sent to the 
South Pacific because of the high humidity of that area. Other 
shipments have been made to localities where it was deemed 
advisable to bury supplies. Cans included in the various types 
of field rations are also pro-coated. 

Although the Army has adapted waterproof packing in almost 
every possible kind of pack used, condensation as a result of 
change in temperature caused rust even though boxes were 
waterproof and lined and no moisture could reach the contents 
from the outside. Research showed that labels on cans were 
impractical, since the glue attracted moisture and the labels 
themselves held it, thus causing rust. For this reason, the 
Quartermaster Corps began to work on a coating. 

Developed at the Quartermaster Research Laboratory in Chi- 
cago, the new coating is olive-drab in color, and has the lowest 
possible gloss to avoid detection from enemy aircraft. The 
paint has special salt-spray resistance, and according to Thomas 
M. McLaughlin, Principal Marketing Specialist at the Jersey 
City Depot, its advantages over the paper-labelled cans are 
tremendous. Names of products are stamped legibily and _ in- 
delibly on all cans, pro-coated or plain. 

Pro-coating costs are absorbed by the Army, with no addi- 
tional expenditure on the part of contractors filling Army needs. 
“The cost is negligible,” advises Major Robert M. Greene, 
Q.M.C., Officer-in-Charge of the Canned Foods Section at the 
depot, “and the Army will realize tremendous savings through 
the reduction in losses which would otherwise result.” In sup- 
plying canned foods to fighting men on hundreds of fronts today, 
the Quartermaster Corps has learned that rapid temperature 
changes can play havoe with supplies which are often stored 
in: undesirable locations, particularly in climates with hot days 
and cool nights. Beachhead landings are familiar by now to 
every American who reads a newspaper or attends the movies, 
and with a little imagination, it is easy to see the deleterious 
effect on supplies that are floated ashore or stacked on beaches, 
with no modern warehouse facilities for protection. Pro-coating 
will eliminate this effect almost entirely. 

“Tin” cans, or really tinplate with more than 98 per cent 
steel and less than 2 per cent tin, might easily be termed unsung 
heroes of World War II. Shatterproof, tamper-proof, non- 
porous, non-absorbent and non-inflammable, they offer an exccl- 
lent packing facility to Army buyers charged with seeing that 
our men in uniform receive fruits and vegetables which have 
been harvested at peak goodness and processed in a fashion ‘0 
retain vitamins and minerals, thus offering a product as gocd, 
or better than, many home-cooked “fresh” foods. Canni) g 
allows for a variety of foods all year round, and safety is 
insured because a hermetically-sealed can offers protectin 
against spoilage through light, air and moisture. Flavor, aron a, 
vitamin and mineral values are kept in, while dirt, gers, 
moisture, and gas poisons are kept out. Then too, cans «ae 
lightweight, easy to stack and store, easy to open and dispose f. 

Lt. Col. James V. Demarest, Q.M.C., Director of Procureme’.t, 
stated that canned food purchases are divided among Quart. r- 
master Depots at Jersey City, Chicago and California, and ¢! at 
at Jersey City alone, over 670,000,000 cans of fruit and ve e- 
tables were purchased from the 1943 pack, both export #4 
domestic, from canners in 18 Eastern states. These states n- 
clude Alabama, Connecticut, Delaware, Florida, Georgia, Mai :e, 
Maryland, Massachusetts, New Hampshire, New York, Nh ‘w 
Jersey, North Carolina, Pennsylvania, Rhode Island, So: th 
Carolina, Vermont, Virginia and West Virginia. “With a ° )I- 
ume as tremendous as that handled at Jersey City alone,” s id 
the colonel, “the Army hopes to effect considerable savi gs 
through the pro-coating program which will also help  n- 
measurably in the Army’s continuous conservation scheme. 
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WATCHING WASHINGTON 


A weekly digest of Government requirements made upon the Canning and Allied 


Industries for the winning of the war. 


PRIORITY APPLICATIONS 


Revised Instructions Issued for Filing WPB 
Form 541 (Formerly PD-1A) 


Firms and individuals who normally 
apply for priority assistance on WPB 
Form 541 (formerly PD-1A) for the ac- 
quisition of equipment or materials other 
than controlled materials are advised to 
follow the revised instructions for the 
filing of this form, the War Production 
Board has announced. 

The amended instructions became ef- 
fective May 1, and apply to the use of 
the form only. No change is made in 
the form itself or in the information 
asked for. 

Applicants are advised to continue to 
use the old form (identified by the print- 
ing date 7/6/43, which appears in the 
upper left corner), but should observe 
the revised instructions. 

Separately printed instruction sheets 
for the filing of WPB Form 541 are now 
available at all WPB regional or district 
offices. The instructions follow: 


APPLICATIONS FOR PROJECT 
RATINGS 
In line with certain exceptions per- 
mitted under Direction 2 to Conservation 
Order L-41 and Controlled Materials 
Plan Regulation 5 and 5A allowing the 
installation without specific authorization 
of minor capital additions and processing 
equipment or machinery, the instructions 
on page 4 of WPB Form 541 under the 
heading “Applications for Project Rat- 
ings” has been amended to read: 
“Under Conservation Order L-41, au- 
‘horization is required to begin any con- 
-iruction, including additions and instal- 
lations, the cost of which is above certain 
lollar limits. Below these dollar limits, 
onstruction may be carried on without 
any specific authorization from the War 
yoduetion Board. WPB Form 541 may 
“¢ used to secure preference ratings on 
.‘erials or equipment for construction 
ch is below the dollar value requiring 
horization under Order L-41. For all 
struction exceeding the dollar limits 
cified in Order L-41, WPB Form 617 
merly PD-200) must be filed for 
sorization to begin the construction 
ror a preference rating and allot- 
t of controlled materials.” 


“'PLICATIONS FOR EQUIPMENT 
‘any WPB orders require specific au- 
‘ization for the acquisition, sale or 
ivery of equipment to be obtained on 
‘B Form 1319 (formerly PD-556). 

WPB Form 1319 instruction booklet 
‘ainable at any WPB office) lists the 
as released on the form, and these 
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DR. DUNBAR-CRAWFORD HEAD 
FOOD AND DRUG ADMIN- 
ISTRATION 


Dr. Paul V. Dunbar, appointed Com- 
missioner of Food and Drugs on May 6, 
has announced that Charles W. Craw- 
ford, who has been Assistant Commis- 
sioner of Food and Drugs since 1942, be- 
comes the second ranking officer of the 
Food and Drug Administration. Mr. 
Crawford will take over many of the 
responsibilities formerly carried by Dr. 
Dunbar. 


Mr. Crawford worked as an analyst at 
the Chicago and New Orleans stations 
for a little over a year before coming to 
Washington in May, 1918. In 1928, he 
was placed at the head of the newly- 
created Interstate Division and func- 
tioned in that position until July 1, 1939, 
when he was designated as Technical 
Advisor and assigned to the Office of the 
Chief of the Food and Drug Administra- 
tion. Since 1938, he has devoted most of 
his time to work involved in the formu- 
lation of regulations and standards. 

Before entering Federal Service Mr. 
Crawford taught chemistry in the Okla- 
homa A and M College and in Washing- 
ton State College and did food analytical 
work in both institutions. He obtained 
his BS and MS degrees at Oklahoma A 
and M College. 


SEED PRICES 


Wholesalers May Now Sell Corn and Bean 
Seeds to Canners at Wholesaler Price Level 


Independent wholesalers will be per- 
mitted to sell sweet corn and green bean 
seeds, at wholesale ceiling prices, to 
vegetable processors who resell them at 
cost to farmers growing the processors’ 
vegetables, as a result of an OPA ruling, 
May 13. This action is effective from 
May 17 through June 30. 

Since processors formerly were only 
permitted to purchase these items at the 
“commercial grower price,” the new price 
action will average an increase of about 
7% cents per pound above those prices. 

In this case “independent wholesalers” 
means wholesalers who do not also func- 
tion as commercial growers. 


Farmers other than those buying their 
seeds from food processors, and other 
seed users, will not be affected by the 
new price increases. 


items should not be applied for on WPB 
Form 541. If a preference rating is 
required, it will be assigned on WPB 
Form 1319 and a separate application on 
WPB Form 541 is not required. 


FOURTEEN PROCESSORS NAMED 
“A” AWARD WINNERS 


“A” awards, signifying outstanding 
performance in food production, will be 
presented to fourteen more food-process- 
ing plants throughout the Nation by the 
War Food Administration at ceremonies 
to be held in the near future. Plants 
named to receive this honor include: 


Pennsylvania: 
Co., Hungerford. 

Illinois: G. S. Suppiger Co., Belleville. 

Indiana: Emge and Sons, Fort Branch. 

Ohio: Nestle’s Milk Products Ine., 
Marysville. 

California: Pratt-Low Preserving Co., 
Santa Clara; Walti Schilling & Co., Inc., 
Santa Cruz. 

Montana: Bozeman Canning Co., Boze- 
man. 

Florida: Adams Packing Association, 
Auburndale; Bordo Products Co., Ince., 
Winter Haven; Floridagold Citrus Corp., 
Lake Alfred; Lakeland Highlands Can- 
ning Co., Highland City; Paseo Packing 
Association, Dade City; The Polk Co., 
Haines City and Tampa. 


Hungerford Packing 


ASPARAGUS PRICES ADVANCE 


A recommendation made by the War 
Food Administration for an increase in 
growers’ prices of asparagus for process- 
ing has been approved by the Director 
of Economie Stabilization, the War Food 
Administration and the Office of Price 
Administration announced jointly May 9. 
Approval has been given to an increase 
of % cent a pound over designated 1943 
prices for all States except California. 
This increase will be reflected in costs 
and consequent maximum prices for 
canned and frozen asparagus of the 1944 
pack, OPA said. 


CERTIFICATION 


In order to be eligible for and receive 
any subsidy that will be provided for in 
the price structure to be announced later, 
by O.P.A. and the W.F.A., on canned 
foods all processors (canners, etc.) 
MUST be certified by their State A.A.A. 
Committee BEFORE the date on which 
processing begins. For example—to se- 
cure subsidy on your spring pack of snap 
beans you MUST have certification BE- 
FORE you start canning the spring pack 
of snap beans. Get in touch with your 
local County Agent of your State A.A.A. 
Committee AT ONCE, secure the neces- 
sary blanks and fill them in AT ONCE. 
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IDENTIFY AMERICAN 


EXPORT FOODS 


In a recent release the Office of Dis- 
tribution of the War Food Administra- 
tion reminds that hundreds of millions 
of pounds of American foods are being 
shipped to the far corners of the earth. 
In the best interest of growers, proces- 
sors, shippers and recipients, these prod- 
ucts of the United States of America 
must be clearly identified as to country of 
origin, and where directions for use are 
necessary, they should be printed in as 
many languages as possible. 


THE SHIPPING CONTAINER 


Boxes, crates, drums, cartons, sacks 
and barrels stand around on docks and 
in warehouses. They pass through the 
streets on trucks. They are seen by hun- 
dreds, perhaps thousands of people. The 
WFA recommends the use of the stencil 
below in red and blue on all outer con- 
tainers. If two colors are not feasible, 
use black. The design should be repro- 
duced as large as convenient—the larger 
the better. Whenever this design is used 
in two colors all type and stars should 
be in blue, only the bars in red. 


THE PACKAGE 


Cans, bottles, packages, small bags and 
other primary containers of products 
packed especially for the WFA must 
carry the WFA’s standard package label 
design, somewhat similar to the design 
for the outer package as _ illustrated, 
which has been developed to meet the 
needs of vendors, lend-lease and the 
UNRRA. The WFA furnishes the ven- 
dor with a working layout, and where 
needed, with translations, the latter in 
Russian, Greek, Arabic, French, Nor- 
wegian, etc. Vendor’s name appears on 
each package. 


SPECIAL LEND-LEASE MARKINGS 

The Presidential proclamation of Feb- 
ruary 18, 1944, referring to lend-lease 
goods bearing the actual flag of the 


United States, says in part: “If any ar- 
ticle or product so labeled, packaged or 
otherwise bearing the flag of the United 
States, or any representation thereof... 
should, by force of circumstances, be di- 
verted to the ordinary channels of do- 
mestic trade, no person shall be con- 
sidered as violating the rules and cus- 
toms pertaining to a display of the flag 
of the United States .. .” 


SPRAY DRIED WHOLE 


EGGS 


POUNDS NET 


The standard WFA package design, 
and container marking specifications, in- 
clude space for, and require the use of, 
the currently approved lend-lease sym- 
bol. (See cover.) Additional assistance 
on proper labeling of foreign shipments 
may secured various 
commodity branches of the Office of Food 
Distribution, War Food Administration, 
Washington 25, D. C. 


TOMATO PUREE STILL 
RATIONED 


OPA, May 8, said that Tomato Pulp 
and Puree are not rationed at zero point 
value as indicated in the point value 
chart for May, but instead is rationed at 
the point values indicated for the dif- 
ferent sized containers in the chart for 
May under the heading “Special Prod- 
ucts and Spreads.” The No. 2 size con- 
tainer has a point value of 8. Through 
an error Tomato Puree was _ included 
with Tomatoes, which had a zero point 
value in the official point value chart. 
The correction was made by Amendment 
14 to the second revised supplement 1 of 
Ration Order 13. 


JUNE INVENTORY FACTOR 


The Processed Foods Wholesale Inven- 
tory Factor has been set at 3 for the 
reporting period beginning June 4 and 
ending July 1, OPA has announced. The 
factor during the May reporting period 
is 3.5. The figure is used to determine 
the wholesaler’s maximum allowable in- 
ventory which he is entitled to have at 
any one time during the reporting period. 


The allowable inventory for June is 
obtained by adding the point sales and 
transfers of the wholesaler during Feb- 
ruary, March and April periods, dividing 
by 38 to obtain an average and then 
multiplying by the June factor 3. 


WHOLESALERS CEILINGS 


Dollars and cents wholesale ceiling 
prices are being established throughout 
the country for the “dry groceries” which 
now have dollar and cents retail ceilings 
under the community price programs the 
Office of Price Administration said, 
May 11. 

These prices, like the retail ceilings, 
will be set by OPA District Offices and 
will be uniform by community areas. 
Already in use in a few districts, they 
will be in effect wherever community re- 
tail prices are established by the end of 
June, OPA said. 


Community pricing at retail is now 


functioning in approximately 97 per cent 


of retail food stores, serving about 127 
million people. “Dry grocery” items in- 
cluded on community ceiling lists include 
such foods as canned fruits and vege- 
tables, coffee, sugar, cereals, soups and 
dried fruits. 

The new program will simplify pricing 
problems for retailers by making their 
purchase price ceilings as explicit as 
their maximum selling prices now are 
under community pricing. It will also 
be of assistance to OPA price panels in 
their work of checking retail prices and 
furnishing information to store operators 
on the operation of community pricing. 

The new ceilings will appear on a list, 
similar to the community retail ceiling 
price lists, which will be distributed in 
each area to wholesalers, retailers and 
members of OPA price panels. Listed 
prices will be the highest prices any 
wholesaler can charge. 

Wholesalers must continue to compute 
their ceiling prices, using the applicable 
regulation, OPA explained, and to sell 
at those ceilings when they are lower 
than the maximum wholesale prices 
shown on the new wholesale ceiling lists. 
If their computed prices are higher than 
those shown, then wholesalers must sell 
at the listed ceilings. 


CEILINGS FOR MILK CANS 


Ceiling prices covering sales of evapo- 
rated milk cans in the 6 and 14% oz. 
sizes were increased 8 and 6 per cent 
respectively by OPA, May 10. At the 
same time ceiling prices for all food 
cans were brought under the one regula- 
tion MPR 350. 


PET-VAN CAMP MERGER 


Stockholders of Pet Milk Company wi '! 
meet in St. Louis May 24 to vote on the 
proposed merger of the Van Camp Mi!< 
Co. of Ft. Wayne, Ind., into the Pet 
company. 

The plan of merger provides for ai- 
thorization of $3,000,000 in new secord 
preferred stock of Pet Milk Co. and e:- 
change of $2,900,000 of the issue fr 
present stock of Van Camp Milk C. 
stockholders. 

The Pet Milk Co. would be the con- 
tinuing corporation. 
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Typical roots of Northrup, King & Co.'s Strain of Perfected Detroit 


Perfected Detroit-N. K. & Co. Strain 


The beet that many canners use as a standard of comparison. It has outstanding, 


uniform interior color. Large top suitable for mechanical topping. A consistent 
yielder and performer. 


Detroit Dark Red, Short Top 


A good strain of regular Detroit with a more refined top. Preferred by those who do not like 


large top beets. Interior color dark red. The roots are slightly smaller than those on our 
Perfected Detroit strain. 


ASK US ABOUT BEET AND OTHER CANNER’S SEEDS 


Minneapolis,’ Minn. 
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GOOD CANNERY PRACTICES INCREASE 
SERVICE LIFE OF WAR-TIME CANS 


Filling: 


Exhausting: 


Code Marking: 


Closing: 


Processing: 


Cooling: 


Handling Cans: 


Storage: 


OPERATIONS CHECK.-LIST 


WAR-TIME CANS 


Do not overfill or underfill. 5/16 inch to 7/16 inch from 
top of double seam is usually adequate. 


Keep exhaust temperatures above 205 F. 
Be sure exhaust box rails, etc. do not rub lacquer from 
cans. 


Embossed mark should be legible but not so sharp as 
to fracture enamel or plate. 


Keep machine lubricated so seaming rolls will not 
remove lacquer from double seam. 

Check closure after sealing. One leaking can may rust 
many others. 

Wash brine, syrup or grease from exterior of can before 
processing. 


Keep water at full boil when using a boiling water 
process. 

In closed retort make the “come-up” time as rapid as 
possible. 

Vent retorts properly. 

Avoid rusty crates and rings. 

Stop “kettle dancing.” 

Pressure process in steam, keeping water in retort at a 
minimum. 

Avoid alkaline water or boiler compound carry-over. 


Cool until contents are at 100-105 F. 

Drain and allow cans to dry before casing. 

Check chemical composition of water if it appears 
corrosive. 


Eliminate excessive abrasion on runways, retort baskets, 
elevators, twists, conveyors, unscramblers, etc. 


Keep warehouse dry and at a reasonable temperature 
(50-75 F.) 

Avoid sweating of cans. 

Use non-corrosive label paste. 


A Timely Reminder by the 
Research Department of the Crown 
Can Company 


In 1944 the tin conservation program 
will be in full force. Most canneries will 
be using some cans made from electro- 
plate or bonderite (chemically treated 
blackplate). Pea, corn and lima bean can- 
ners will be using electrolytic bodies and 
bonderite ends. Most others will be using 
electrolytic ends at least. 


Though improvements in both types of 
substitute plate have been made since their 
inception, such plate will be more readily 
damaged by bad cannery practices than 
pre-war hot dip plate. If the lacquer coat- 
ing on bonderite is removed by abrasion, 
little or no rust resistance remains. It will 
pay all canners and their employees to 
check their equipment and operations to 
prevent corrosion difficulties with war- 
time cans. 


All electrolytic and bonderite plate has 
an enameled interior to lessen reaction 
between the food and the container. Pro- 
longed holding at elevated temperatures 
and oxygen in the headspace hastens in- 
ternal corrosion. Proper fill and exhaust- 
ing will decrease the oxygen while 
prompt and efficient processing, cooling 
and storage will prevent abnormal heat- 
ing of the can and contents. 


To lessen exterior rusting, the lacquer 
and tin plate coatings must be main- 
tained; if these are removed by abrasion 
little protection remains. Likewise, air 
in the exhaust box and retorts, overcool- 
ing and improper drainage of water from 
the cans promotes rusting. On the other 
hand inadequate cooling, that is, casing 
while hot, and storage at elevated tem- 
peratures hastens internal corrosion acd 
facilitates thermophilic spoilage. 


The boxed list to the left should e 
helpful to superintendents and foremi:n 
in checking operation points which n¢ ed 
most watching to prevent trouble. Cons lt 
your Can Company Research Represer: a- 
tives for any additional services requir 


Reprints of this article for posting in 
your plant may be had by writing ‘i ne 
Crown Can Company or any Crown s«.es 
office. 
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Wot... To sALt "Banic knows its Onions 
OR NOT TO SALT AT ALL and GARLIC! 


Whether to salt or not to salt canned vegetables, 
especially tomatoes, is not the question we wish to 
discuss here; but, more to the point, the question is 


HOW TO SALT | 


| 

| 

| 

| Not content with hit-and-miss methods gener- 
} ally in use at the time, some fifteen years ago 
| 

| 

| 


G. S. Suppiger, one of the rapidly developing 
canners of the middle west, began experimenting 
with the problem of precision salting. Without 


the assurance of an absolutely identical quantity | 

of sale in every can in every pack, he knew the 

i} I] canner was at a disadvantage in offering his | 

Hy HY products to the trade and the consumer. | 

| 

| 


\|||| ||| TABLET SALTING TAKES 
|| AWAY THE GUESS WORK 


3 VT HI The canner who utilizes Scienco Salt Tablets and 
| Scienco Depositing Equipment eliminates the 
BE last barrier to accuracy, and he maintains absolute 
flavor control. 


yeezes 
| |! We'll gladly send you the whole story and explain B ASI\ Cc ° f 
| i | al) what the Scienco method of salting and flavor con- | 9 lbs. (Ale quarts) oO 


trol is doing to improve packs. A post card will do. 


water out of every 


|| SCIENTIFIC TABLET 


Hil nions! 
il COMPANY... Divison of 10 Ibs. of O 

THE G. S. SUPPIGER COMPANY 

1530 HADLEY STREET 


For complete information about BASIC Onion Chips, 
Onion Powder and Garlic Powder, write to us. 


REG. U.S. PAT. OFF. 


BASIC VEGETABLE PRODUCTS C0. 


Vacaville, California 
NION- -GARLIC HEADQUARTER 
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GRAMS of INTEREST 


ED JUDGE IN THE SERVICE 


Bright and early Tuesday morning, 
May 2, Ed Judge, Vice-President, Circu- 
lation Manager, Advertising Seller and 
Convention Coverer of THE CANNING 
TRADE, packed his little cloth bag, kissed 
his little wife and four little youngsters 
goodbye to enter Uncle Sam’s services 
via induction. 

Ed, who is 35 years old, has been with 
TCT since his graduation from college 
in 1931. He had been an officer in the 
National Guard when the war broke, but 
at the recommendation of his superior 
officers, because of his family status, he 
reluctantly tendered his resignation. He 
went in this time as a “buck” No. 3388- 
6970, and first duties at Fort Meade, 
Maryland, were KP—4:30 A.M. to 7:30 
P.M.—tough lines for Ed and for us 
during these trying times, but it’s Uncle 
Sam’s gain. 


CONTINENTAL APPOINTMENTS 


W. H. Funderburg, Vice President in 
Charge of Sales, Continental Can Com- 
pany, Inc., has announced the appoint- 
ment of Walter P. Murray as General 
Manager, General Line Sales. Mr. Mur- 
ray, a member of the Continental organi- 
zation since 1928, and formerly a Divi- 
sional Sales Manager will direct General 
Line Sales activities on a nation-wide 
basis. He will continue to make his 
headquarters in New York City. 

The appointment of Oliver G. Jakob 
as Manager of Continental’s newly cre- 
ated Plastics Division has also been an- 
nounced. Mr. Jakob has been with Con- 
tinental since 1924, most recently as a 
District Sales Manager. From his New 
York headquarters he will supervise the 
Company’s promotion of its new low- 
pressure MR-resin plastic laminate, 
CONTINENTAL MARCO-BOARD. The 
rapidly increasing production of this ma- 
terial in Chicago and Jersey City plants 
is, at present, going into the construc- 
tion of combat airplanes, but plans for 
investigating and developing post-war 
uses are already under way. 


ON SPEAKING TRIP 


H. Wayne Clarke, president of the 
National Food Brokers’ Association, is 
on a West Coast speaking trip, address- 
ing local brokers’ groups in various key 
markets on the Pacific Coast. 


ADAMS TO RECEIVE “A” AWARD 


The Adams Packing Association, Au- 
burndale, Florida, have been notified that 
they will receive the War Food Admin- 
istration’s “A” award for quality pack- 
ing and ingenuity and ability in produc- 
tion. 
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BUYS BROKERAGE BUSINESS 


Paskal-Morris Company has acquired 
the St. Louis business of the Seavey & 
Flarsheim Brokerage Company. M. K. 
Paskal and W. M. Morris have been 
associated with the St. Louis branch of 
Seavey & Flarsheim for a number of 
years. E. F. Morten, Frank W. Hender- 
son and all other personnel will continue 
with the new company, with no interrup- 


tion in service to principals and buyers. ° 


OWENS-ILLINOIS GLASS BUYS 
GEORGIA PLANT SITE 


Owens-Illinois Glass Company has an- 
nounced the purchase of an 80 acre plant 
site south of Atlanta, Ga. The property, 
formerly owned by the Central of Georgia 
Railroad, was selected by the company 
during the early part of 1941, following 
an extensive survey conducted by the 
company’s engineering department. 

Final arrangements for the purchase 
were completed several months ago but 
announcement was withheld until this 
time because sale of the property re- 
quired Federal Court approval. This ap- 
proval has now been obtained. 

Preliminary plans for construction of 
a glass container factory on the newly 
acquired piece of land already have been 
completed but the actual date for start- 
ing construction will not be announced 
until problems of priorities and other 
preliminaries have been solved. 

Announcement of the land purchase 
and plans for the factory was made by 
J. Preston Levis, President of Owens- 
Illinois, May 7. 


HUNGERFORD “A” AWARD 


In a letter addressed to the men and 
women of the Hungerford Packing Com- 
pany, Hungerford, Pennsylvania, re- 
ceived by William A. Free, General 
Manager, the War Food Administration 
announced that the achievement “A” 
award will be presented for outstanding 
production in food processing. 


NEW YORK SPRING MEETING 


The Association of New York State 
Canners plans to conduct a one day 
Spring Meeting for the membership on 
Thursday, June 1, in the main ballroom 
of the Hotel Seneca, Rochester, begin- 
ning at 10:00 A.M. 


CANCO’S MR. STURDY SPEAKS 


May 16—Buffalo, N. Y., Stewards & 
Caterers Association. 
May 17—Rochester, 
chester High School. 


May 18—Fairport, N. Y., High School. 


N. Y., East Ro- 


DOOLEY JOINS O-1 SALES STAFF 


Charles M. Dooley recently joined the 
staff of the Merchandising Division of the 
Owens-Illinois Glass Company in Toledo, 
Ohio. Mr. Dooley has had experience 
in various phases of advertising work. 
Formerly, he was manager of an outdoor 
advertising firm’s plant in Muncie, Indi- 
ana. Previous to this he was associated 
for 15 years with Baggaley, Horton and 
Hoyt, Inc., Chicago advertising agency. 


ROTARIANS ELECT SAM 
GORSLINE 


Sam G. Gorsline, Secretary of the Can- 
ning Machinery & Supplies Association, 
and of the Old Guard Society, was re- 
cently elected Governor of the 151st 
District of the Rotary International. Mr. 
Gorsline succeeds Howard Porter of the 
East Jordan (Michigan) Canning Com- 
pany, in the office. 


CANADIAN CANNERS WARE- 
HOUSE BURNS 


Large quantities of cans, shipping 
cases and other materials stored in the 
three story brick warehouse of the Ca- 
nadian Canners Limited, Hamilton, On- 
tario, Canada, were destroyed in a 
$125,000 fire on the morning of April 27. 


HEADS ROCHESTER GROUP 


Vaughn F. Martin of Fitzgerald & 
Martin, Rochester food brokers, has been 
elected president of the Grocery Manu- 
facturers’ Representatives of Rochester. 
He succeeds Howard Damon of the 
Campbell Soup Sales Company, who be- 
comes chairman of the group’s board of 
directors. 


JOBBING COMPANY SOLD 


Gateway Grocery Company of ua 
Crosse, Wis., has taken over the busin: ss 
of the Sisson Company, wholesale groc- 
ers, who have been operating in 4a 
Crosse since 1889. 

The purchase marks further expans on 
by the Gateway organization, which —n- 
tered the field in 1922 and has ben 
growing rapidly. In August of last year, 
Gateway took over the Lange Wholes:le 
Grocery Co. of Sparta, consolidating t 1is 
business with its local operation. 

F. A. Schaldach is president of —he 
Gateway Grocery Company, with Bu-ke 
Casey vice president and L. J. Br'ha 
general manager and treasurer. Fr nk 
Sisson, associated with the whole ale 
grocery business in Wisconsin for ‘he 
past 56 years, retires with the sale of his 
company to the Gateway organizat on. 
Before establishing his own business, ‘Ir. 
Sisson had been associated with Mar:tin 
& Co. and Sprague, Warner Co. 
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The Double “‘S’”? W. G. Corn 


CLEANER ana WASHER 


Three machines in one-doing a better 


job than you ever dreamed could be 
done 


Let us tell you about it 


THE SINCLAIR-SCOTT COMPANY 
BALTIMORE, MARYLAND 
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F. 


Consult this Reference Book of 
Better Canning Plant Equipment 
for Better Production Ideas 


stern Representative: KING SALES & ENGINEERING ¢ CO., SAN FRANCISCO, 
who carry stocks of Replacement Parts 
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FOR THRESHING 
LIMA BEANS 


The threshing of green lima beans 
for canning or freezing purposes 
presents problems considerably 
different than peas. Our organiz- 
ation has carefully studied this 
problem and we have developed the 
most complete and efficient line of 
machinery for this purpose. Be- 
cause of their greater efficiency 
and sturdy construction, Hama- 
chek Viners and Equipment are 
extensively used on this product. 


May we help you improve your 
lima bean pack?—and your profits? 


PAO 


Green: Pea Hulling 


Incorporated 1924 


WISCONSIN 
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PRICE-CUTTERS RETURNING 


A warning that you must protect your goods, and your profits—See what's haprening 


By BETTER PROFITS. 


Excuse us tor pointing! But we can’t 
help it! We Know a lot of readers tele 
tnere woulu be but little use for mer- 
chandising plans in 1944 as far as the 
canners were concerned and _ still—this 
week-end we saw all over the country, in 
windows of super markets and in their 
advertisements: “Corn, peas, tomatoes, 
green beans, No. 2 cans, three cans for 
zoc!” Wholesale grocers rushed to in- 
torm their customers that the supers 
were caught with over stocks of standard 
canned toods, and that sacrifice sales 
were necessary for the movement of 
stocks and the resultant reduction in in- 
ventory. This may be true but we won- 
der how many would have hurried to re- 
duce retail prices radically if the can- 
ners concerned had been behind their 
brands with merchandising plans offering 
a reasonable chance for profitable or 
even “break even” movement? 


The flurry will pass, of course. Before 
the winter is over you will probably see 
these ruinously low prices forgotten ex- 
cept by the lucky housewives willing to 
buy now at bargain prices and hold the 
goods until needed. In the meanwhile, 
our customers may have learned a lesson, 
independent retail grocers will see their 
sales of standard canned foods slump, 
and a not too good feeling will have been 
created among all classes of distributors. 
Some of this ill-will might have been 
avoided if we had seen far enough into 
the future. Standard merchandise in 
cans always has moved profitably. Few 
if any would have been justified, six 
months ago, in feeling it would not move 
in May and June of this year. No buyer 
can be blamed for stocking his ware- 
houses as he always has stocked them. 


The canner is responsible, as_ usual. 
The majority of States in cur country 
still have Fair Trade Laws in effect. The 
average canner is also familiar with the 
practices of several merchandisers who 
have maintained, in general, fair prices 
at retail for their goods without recourse 
to Fair Trading. The aid of either broad 
plan might have been invoked for the 
protection of brand names if anyone had 
thought such protection might be neces- 
sarv. That it was not done is not sur- 
prising but still, it’s the responsibility 
of the canner. 


That a large customer might have been 
handicapped by such action in attempting 
to move over stocks, had it been taken is 
beside the point. Not many contracts for 
the future delivery of canned foods have 
been entered into thus far. The indus- 
try has plenty of time to see that a repe- 
tition of today’s erratic marketing does 
not occur again soon. 
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\vhile considering the matter, remem- 
ber that the protection of your brands 
trom unusually low prices at retail is al- 
ways an important matter. One that may 
work great harm if neglected. In addi- 
tion, any buyer worth his salt will always 
think more of a seller who thinks enough 
vt nis market standing to insist that it 
be preserved and enhanced whenever 
possible. Two weeks ago a packer of a 
ine tood for infants wnose product was 
selling generally at retail for three cans 
ior a quarter saw a leading drug chain 
ouer it at five cents a can. The packer 
inight have bought up the warehouse 
s.vock if it had amounted to anything if 
price protection at retail had been a part 
of the original sales contract. Or if rair 
‘tiade Laws had becn invoked when the 
first deliveries had been made the five 
cent price would never have been thought 
of. 

The supplier of goods for buyer’s label 
has no recourse when price slaughtering 
by distributors is indulged in, but after 
all, if a canner thinks selling for buyer’s 
label is the way out, he may be content 
to let the buyer take the rap. This is 
the general attitude but we have seen 
and will see again that the lowest priced 
offerings in any city of canned foods 
sooner or later will fix both retail and 
wholesale markets. And how it will fix 
them if too long continued! 

The offering of goods at cut prices, 
prices below replacement costs, has al- 
ways been the favorite business builder 
of the large market. From the beginning 
the successful operation of giant mar- 
kets for the selling of foods at retail has 
depended on the ability of management 
to sacrifice goods in sufficient amounts 
to draw new trade, while refraining from 
doing this over long enough periods so 
that profits might be made in the interim 
between cut price sales. If you are con- 
tent to let your brands be the playthings 
of sharp operators, so be it, but don’t 
say that we did not warn you! 

To be honest, you will have the easiest 
time in protecting brands if you have 
some comprehensive plan for moving your 
goods to the consumer without the need 
for cut prices. With this in mind, your 
arguments against cut pricing will fall 
on receptive ground and the average 
buyer will cut the brand of someone else, 
holding yours for profit. You need not 
be committed to national advertising but 
many another plan for creating consumer 
interest in your brands will be enough 
to keep your goods out of the sacrifice 
class. Have these plans ready when you 
need them. 

If you are doing co-operative adver- 
tising, it seems as if you might well fol- 


low a plan used by one of the largest 
advertisers and packers of foods in the 
coun.ry tor years. Even today they are 
supplying advertising aids to many re- 
tail and chain store groups but only to 
those who sell their goods at specified 
minimums and maximums. Of course, 
waen cash payments were made, these 
were even more firmly insisted on. You 
can do tae same I am quite certain. In 
your price planning, do not make the 
mistake of insisting on too high margins 
for the protection of all classes of trade. 
There is a point in retail margins beyonu 
which no smart merchandiser will wry 
to go. Local conditions determine tais 
just as they fix the minimum at retail at 
which a product may be retailed and t.e 
good will of distributors retained intact. 


The time of all times to fix these maxi- 
mums and minimums is when the initial 
contract, verbal or otherwise, is made. 
After the price has been slaughtered ai 
retail you are generally too late to reme- 
dy matters and at the same time keep 
the good-will of the buyer. Have a clear 
understanding in the first place, subject 
of course to revision should any unusual 
marketing situation develop. With such 
an understanding it is possible you might 
have been willing to see distributors sell 
your goods at prices below replacement 
but only after consultation with you. Do 
not be hesitant about discussing these 
matters with your trade. Goods are still 
searce and hard to get as a rule. During 
such a time is when you want to get 
what you want in the way of brand pro- 
tection. 


Of course, if you are intent on main- 
taining a fair margin for all dealers in 
your goods at retail, you will have the 
best opportunity for doing so if you have 
something to offer the dealer that wil! 
help him more quickly secure consume} 
interest in your goods. A window dis 
play contest, or a series of premiums fo 
mass displays in a market, will cause « 
buyer to refrain from cutting the pric: 
of your goods at retail, just as a loco! 
campaign of radio spot announcement 
will cause him to think twice before h 
cuts the price of your goods to the cor 
sumer. If you are in a position to s« 
up a small campaign of local newspape ' 
support for your brands where it is nee 
ed you can do a lot toward keeping th: 
prices of your goods at retail in line. 


Whatever you plan, let it be flexib : 
and adaptable to local conditions. You: 
local representative will be able to he!» 
you a lot in doing this. Protect you" 
brands from radical price reductions «t 
retail and you will save valuable reta'! 
dealer good-will. 
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FIELD WAREHOUSING 


DOUGLAS-GUARDIAN 
WAREHOUSE CORPORATION 


New Orleans 1: Chicago 3: New York City 4: 
118 North Front St. 100 W. Monroe St. 50 Broad St. 


Write to one of the addresses above and we will have a representa- 
tive from the nearest of our 16 nation-wide offices get in touch with you. 


is outstanding. It is obtained 
not by chance but by plan. 


WASHBURN-WILSON SEED CO. 
MOSCOW, IDAHO 


Breeders and Growers of Seed Peas and Beans 


KEEP BUYING WAR :-BONOS 


Morral Combination 


Morral Corn Husker 
Either Single or Double 


Morral Labeling Machine 


MORRAL CORN CUTTER 


Either Single or Double Cut 


A Canner Can LOSE Any Day 
in the Year, Though Earning 
for Only a Few Months .. . 


Though fire may strike any day of 
the year, it is especially disastrous 
if it occurs just before or during 
the packing season. 


Lansing B. Warner, Inc., is pre- 
pared to protect your production 
earnings, including profits, against 
any or all fire losses at a compar- 
atively low cost. 


Write us for full details. Just say 
“Tell us more about the Warner 
1944 Production Earnings Policy’’. 


SPECIALIZED INSURANCE ; 
SERVICE 
to the 
Fooo PROCESSING 


INDUSTRY 


“he DEPENDABLE. AND ECONGMICAL 
FOR 36 YEARS 


Corn Cutter 
For Whole Grain or 
Cream Style 


and other machinery 


Write for catalog and 
further particulars 


MORRAL BROTHERS, Morral, Ohio 


ATTRACTIVELY DESIGNED 


FOR RENT or SALE 


SEDDING EQUIPMENT 


for housing extra labor 


COTS + DOUBLE-DECK BUNKS 
ATTRESSES + BLANKETS + LINENS 


"TERSTATE BEDDING COMPANY 


Phone: Harrison 5728 


? South Wells Street, CHICAGO, ILLINOIS 
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THE CONDITION OF CROPS 


as reported direct to THE CANNING TRADE by canners in 


the various states. 


BEANS 


HURLOCK, MD., May 8—Stringless: 
Acreage is practically the same as last 
year. At present the prospective yield 
seems very favorable. 


BROCTON, N. Y., May 1—Green and 
Wax: Seed has not been planted because 
it is too early. 


NORTH ROSE, N. Y., May 3—Not yet 
planted. 


ATHENS, TEX., May 5—Green: We are 
now preparing for a large spring pack. 


LONGVIEW, WASH., April 28—Green and 
Wax: Not yet planted; season slow. 


CORN 


CAYUGA, IND., May 8—Sweet: 80 per 
cent of acreage contracted. All farm 
work two weeks late. Usually start to 
plant first of May; impossible to start 
before May 15, without any more rain. 


MORRISTOWN, IND., May 8—None 
planted. If weather is suitable expect to 
start planting Golden Cross on May 15, 
Country Gentleman on May 22. We are 
only 50 per cent contracted and feel we 
will be lucky if we finally get 75 per cent 
of last year. 


LONGVIEW, WASH., April 28—Not yet 
in; season slow. 


PEAS 


MORRISTOWN, IND., May 8—85 per cent 
of normal acreage was seeded. 23 per 
cent was seeded on time, 77 per cent was 
seeded from two to three weeks late; the 
last 46 acres were seeded May 2, approxi- 
mately four weeks late. Weather cold 
and wet. Crop in good shape. Fair 
stand and early plantings growing nicely. 


BERLIN, MD., May 3—Acreage about 20 
per cent below 1943; 10 per cent due to 
intention and 10 per cent to the weather. 
Most fields looking good except some 
small drowned out areas. 


BROCTON, N. Y., May 1—This is the 
first week of good weather that we have 
had so far. About 2 per cent of our 
acreage is planted; expect the rest to 
be planted shortly. 


EAST WILLIAMSON, N. Y., May 5—Sea- 
son approximately two weeks late. 
Weather has been very good for planting 
during the last week. Expect to have 
planting completed by May 10. Early 
plantings just coming through ground. 
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HAMLIN, N. Y., May 6—Acreage 20 per 
cent less than normal. 


NEWARK, N. Y., May 5—Normal acre- 
age; planting about completed; some- 
what later than normal season. 


NORTH ROSE, N. Y., May 3—Just being. 
planted. Unable to get full intended 
acreage; plantings will, therefore, fall 
20 per cent short of earlier plans. 
Weather ideal for planting. 


WATERLOO, N. Y., May 8—90 per cent 
of the seed is out; it is too early to tell 
just how they are coming along. 


SPRING GROVE, PA., May 4—All of the 
acreage is in the ground. Not able to tell 
yet about growing season or prospective 
yields. 


ATHENS, TEX., May 5—Blackeye, Cream 
and Purple Hull: Rains in the past week 
did about 20 per cent crop damage, how- 
ever, most acreage was above normal so 
it should not cut down packs too much. 


DAYTON, WASH., May 3—Began plant- 
ing March 31, expect to complete plant- 
ings by May 8. First plantings up with 
excellent stand. Prospect for crop to 
date is 100 per cent. Acreage approxi- 
mately 15 per cent greater than 1943. 


LONGVIEW, WASH., April 28—Stand 
good. 80 acres planted this year and 
none last year. These are for freezing 
only. 


TOMATOES 


MORRISTOWN, IND., May 8—Only 50 per 
cent contracted; will not set before May 
20. Will be very lucky if we get 75 per 
cent of last year’s acreage. Shortage of 
farm labor and unreasonable high prices 
guaranteed for Soy Beans is the reason 
for short acreage. Government releases 
which tell of plenty of food is another 
strong factor in the farmers’ unwilling- 
ness to grow canning crops. 


BERLIN, MD., May 3—First Georgia 
plants due tonight. Plants may be short 
but not likely to prove serious. All early 
crops delayed by wet weather. 


HURLOCK, MD., May 8—Acreage shows 
no increase over last year. 

BROCTON, N. Y., May 1—Too early for 
tomatoes to be planted. 


EAST WILLIAMSON, N. Y., May 5—Some 
companies having difficulty getting suf- 
ficient acreage because of labor shortage. 
Expect to start setting plants approxi- 
mately May 20. Apparent shortage of 
plants developing. 


HAMLIN, N. Y., May 6—Acreage 15 per 
cent less than normal. 


ATHENS, TEX., May 5—Now preparing 
for a large spring pack. Rains in the 
past week did about 20 per cent crop 
damage, however, most acreage was 
above normal, so it should not cut down 
our packs too much. 


OTHER ITEMS 


HURLOCK, MD., May 8—Asparagus: 
Condition of the crop is very good at 
present. Acreage is about the same as 
last year. 


Beets: Acreage is the same as last 
year. Weather conditions indicate a 50 
per cent yield. 


DAYTON, WASH., May 3—Asparagus: 
Season approximately 5 days late in 
starting, but has passed last year’s yields 
to date. Prospects for large crop. 


LONGVIEW, WASH., April 28—Berries: 
Yield looks promising. These will be 
packed in new freezing unit with a 
capacity of 12 tons daily. 


SPINACH RESPONDS TO SEED 
TREATMENT 


Planted Early, It Generally Must Combat 
Adverse Weather Conditions—Several 
Chemicals Available 


If the heavy crop production schedules 
set for New York State for 1944 are to 
be met, every precaution, including seed 
treatments, must be taken to prevent 
losses from disease, declare plant disease 
specialists at the Experiment Station at 
Geneva. This is especially true of spin- 
ach, they say. Spinach is an important 
canning crop in this State and one that 
is planted under extremely adverse 
weather conditions because it must be 
planted early for profitable returns. 


The soil is usually so cool and moist at 
planting time that the spinach seed ger- 
minates slowly and the young plants do 
not develop very rapidly. The conditions 
that retard the plants are generally 
favorable to the growth of disease cr- 
ganisms in the soil which may invade 
the seed and kill it before it can germi- 
nate, it is explained. 

While little can be done to control t1¢ 
soil moisture, the organisms that do te 
damage can be controlled by the use of 
chemical seed protectants. These cheii- 
cals serve as a protective armor arovd 
the seed and either kill the fungi  r 
prevent their growth into the seed. 

The materials that show up to b st 
advantage in field tests are “Arasa , 
“Red Cuprocide,” “Yellow Cuprocic., 
zine oxide, and copper oxychloride-s ‘l- 
fate. All of them protected the se: ls 
and the seedlings very effectively so t! at 
emergence was doubled or trebled un: 2r 
extremely severe conditions where 
treated seed produced only 20 to 30 j er 
cent of a stand. 
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PEA ROOT-ROT IS A PERENNIAL 
PROBLEM 


Disease Organisms Survive Despite Crop 
Rotations—Early Planting on Fertile 
Soil Urged 


Good soil management will do more than 
anything else to reduce losses from pea 
root-rot, says Dr. Otto A. Reinking in 
charge of plant disease investigations at 
the N. Y. State Experiment Station at 
Geneva. Doctor Reinking bases his con- 
clusion on experiments on the control of 
this malady of peas extending back to 
1937 which show that crop rotation and 
fallowing may reduce infestation of the 
root-rot fungi but do not eradicate the 
organisms from fields in which peas have 
been grown previously. 


In crop rotation tests begun in 1940, 
observations on the severity of root-rot 
after the 1943 season were made on 
samples of soil from the different plots 
taken into the greenhouse and planted 
to peas under optimum conditions. The 
soil planted continuously to peas for 
three years proved to be severely infested 
with the root-rot organisms, while soil 
from the rotation plots showed 10 per 
cent less disease, and soil from the fallow 
plot 20 per cent less root-rot. 


“Apparently, on infested soils, the as- 
surance of a full pea crop after a four- 
year rotation will depend very much upon 
the proper selection, preparation, and 


management of the pea acreage,” says 
Doctor Reinking in discussing the tests. 
“Data collected since 1937 show that dur- 
ing favorable growing seasons and with 
proper soil management, the soils on the 
canning crops farm at Geneva planted to 
peas in a four-year rotation may produce 
good yields in spite of the presence of 
root-rot.” The experiments are to be 
continued. 


All studies thus far made on the con- 
trol of pea root-rot indicate that peas 
should be planted early and only on 
selected, properly prepared, sufficiently 
fertilized, well-drained soils which have 
not been planted to peas for several 
years—the longer, the better. 


PEAS FOR PROCESSING 


Field work in most of the important 
green pea producing States east of the 
Rocky Mountains was delayed by wide- 
spread April rains and cool tempera- 
tures, BAE reported May 1. The delay 
in planting green peas ranged from 10 
days to nearly 3 weeks. In scattered 
areas where growers succeeded in plant- 
ing some of their fields before the end 
of April, seed was germinating satis- 
factorily. In Colorado, Utah and North- 
west, conditions were more favorable for 
preparing fields, and planting made 
satisfactory progress through late April. 
The crop was also being planted in Maine 
under favorable conditions. 


High speed, large capacity. Shell diameter sixty inches. 


BERLIN CHAPMAN COMPANY 


Berlin, Wisconsin 


LIMA BEAN ACREAGE 


An increase of about 7 per cent over 
the 1943 acreage planted to green lima 
beans for processing is in prospect for 
1944, BAE reports. If processors carry 
out their late April plans, the 1944 acre- 
age of this crop will total 73,680 acres 
compared with 68,620 acres planted in 
1943 and average plantings for the pre- 
ceding 10-year (1933-42) period of 44,- 
960 acres. 


JOIN BROKER ASS’N. 


Atwater-Steube Brokerage Company, 
Indianapolis; Ramey Brokerage Com- 
pany, Brownwood, Texas; W. L. “Dick” 
Young Brokerage Co., Salt Lake City; 
Charles A. Bunn Company, Winston- 
Salem, N. C., and Carton & Jeffray Co. 
(Branch of Omaha, Nebr.), Cedar 
Rapids, Iowa, have been elected members 
of the National Food Brokers’ Associa- 
tion. 


CHAIN’S SALES UP 


Jewel Tea Company, Inc., reports for 
the four weeks ended April 22 retail 
sales of $4,122,020, an increase of 6.62% 
over the sales of $3,866,090 for the com- 
parable weeks in 1943. 

Retail sales for the first 16 weeks of 
1944 were $16,392,835, a drop of. 1.29% 
from the $16,607,487 in the like period 
a year ago. 


cans por minute 
without DENTING 
oc JAMMING 


Especially designed for canners that 
run their can line at high speed and 
that require a machine with larger 
capacity than our standard models. 
The extra large water capacity in all 
Berlin Chapman cookers prevents 
changing in temperature while pro- 
cessing. 
tion, the time of the cans, in the 
machine, has been greatly reduced. 


Due to the reverse agita- 


Write for complete information and 
illustrated literature. 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 
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WEEKLY REVIEW 


Weather Threatening Badly—You've Got to 

Overcome It—Market Showing Results That 

Could Have Been Expected—Better Pack 

Everything of a Quality Kind, Passing up the 
Poor Stuff 


WEATHER TAKES ALL—The whole 
country, apparently, has been bom- 
barded with rains, hail and cold 
weather, and as a result plantings 
have been delayed, in some cases as 
much as a whole month. And you 
can’t get food crops if you can not 
get them planted. Never in the 
history of this industry have we 
had as long a series of fine crop 
yields as in the past six years, and 
all experienced growers and can- 
ners know that a turn is always 
likely. It would be unfortunate if 
this year, when we need these food 
crops more than ever, should be 
that year. Every effort is being 
made to overcome this handicap, 
and much can be done if the right 
sort of effort is made. And we are 
not unmindful of the labor prob- 
lem. Like a task-force in the war 
you have been assigned a hard 
problem, and you will not lay down 
on it, we know, and so do you. 


Only this week, however, as you 
will see in one of our Crop Reports, 
one seems to think that the report- 
ing that we have plenty of food in 
this country makes it unimportant 
whether or not maximum effort be 
expended. That is a fatal mistake. 
We are producing food not for this 
year, except in its closing months, 
but for a whole year ahead up to 
this same date in 1945; and if we 
miss out on this year we may bring 
havoc upon ourselves. 


SAMPLE—New York, May 10 (AP)— 
James G. Patton, president of the Na- 
tional Farmers Union, said tonight the 
recent removal of rationing restrictions 
from many foods was a threat to the 
entire relief and rehabilitation program 
of the United Nations. 

Addressing the New York University 
Institute on Post-War Reconstruction, 
Patton said: 

“The lifting of rationing from many 
foods has created the impression that, in 
terms of food, the war is practically 
over; whereas the fact is that, in terms 
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of food as an implement for establishing 
a just and durable peace, the war is only 
now beginning.” 

The BAE reports on weather 
and crop conditions, as we go to 
press: 

“The department commented 
that the planting battle facing agri- 
culture in the 
“seems likely to be the toughest the 
farmers of this country have ever 
fought; up to May 1 the battle 
against the weather has been an 
uphill fight in the States that nor- 
mally produce three-fourths of the 
nation’s crops.” 


But it is not all trouble. Read 
the Crop Reports carefully, and 
you will find that even in sections 
adjoining each other, some crops 
have been gotten in, and are mak- 
ing good progress. If you can get 
them in it is almost certain their 
progress and development will be 
more rapid than usual: plenty of 
moisture and good warm suns to 
bring them on. 


Let’s have your crop reports 
promptly and as full as possible, 
for it is an important feature this 
year of all years. If you would 
check that, note that the munition 
manufacturers who earlier had 
been shut down as having produced 
as much stock as would be needed, 
have been ordered back on the job. 
It takes a whale of a lot of shot and 
shell, and guns to shoot it, when 
a real battle opens. And it takes 
more and more men, and all of 
them must be fed, with that food 
on hand, not in contemplation for 
next year! 


THE MARKET—If there is a “‘sali- 
ent feature” to this week’s canned 
foods market, it is the extent of 
the reselling among distributors. 
You’ve sold out your packs and 
need not worry about this, but it 
seems to bear out what we said last 
week, that these buyers grabbed 
everything in sight, and mainly for 
their private labels, and now find 
that the goods are not selling fast 
(the so called lull in standard or 
lower grades). Read this week’s 
Editorial. 


next few weeks | 


All of which points to the abso- 
lute need of packing QUALITY 
this season. You know perfectly 
well that the Government’ buyers 
will not take the off grade stuff, not 
at any price. And after getting 
their fingers burnt so well on last 
year’s grabs, the buyers will not 
touch them this year. So cut your 
cloth accordingly. 

Those who have been complain- 
ing that the Armed Forces bought 
too heavily and thereby denied food 
products to the consuming public, 
should note that some of the re- 
leased goods—to which they point 
as evidence of their claims—are of 
’42 packs, and some even of ’41 
packs. Let them remember that 
the QMDs must buy for a whole 
year ahead, and when you take into 
the consideration that canning sea- 
sons are generally split on this 
basis, it is not surprising that they 
have goods as old as this; but you 
note, when they can, they get rid 
of them and substitute later packs, 
wherever time permits. That’s why 
they have been released, for they 
have not overestimated their needs, 
as careful tabulation has shown. 
But, the question arises, why are 
not these goods holding up indefi- 
nitely, as they used to do, especially 
when stored in warm, dry ware- 
houses as these have been? 


Asparagus canners will note 
elsewhere in this issue that the 
asparagus growers have been 
granted an advance of !c per Ib., 
over 43 prices, and you bet they 
will be after it. All of this must 
be figured in the costs, and the 
OPA is ready to grant that. 


Very sensibly, we think, cannes 
of snap beans have determined 19 
go lightly on that pack this yea”, 
and to pack only fancy beans. They 
have become aware of the comp:- 
tition with home canned snap 
beans, and want no more of it. 


Canners of fruits have awakened 
to the fact that they did not do tvo 
good a job on the distribution «f 
their packs, being too genero:s 
with some of their regular buyers, 
as friends, and they now see that 
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they must distribute the goods over | 


a wider field. That will not hurt 
the price market, but it will help 
the consumer market for canned 
fruits. 

A futile rumor, we think, is the 
one that hints that some canned 
fish may be released. Not while 
the market is as bare of canned fish 
stocks as it is everywhere. And 
how long will ration-free canned 
vegetables stay on the market? 
Not long we wager. Consumers 
are stocking up, and it will not 
take much of that to clean up. 
There is just so much money every- 
where that nothing can be held for 
any length of time. 


It is a nice world you live in as 
canners, from a commercial point 
of view, with an assured demand 
for all you can possibly produce— 
if it is worth buying—and at profit 
showing prices; and not just this 
season, but for some seasons to 
come, until that much talked of 
final peace has been accomplished! 

Read carefully the market re- 
ports that follow, and also Better 
Profits. 


NEW YORK MARKET 


More Activity in Buying—Government to 
Release Some Canned Fish?—Released Vege- 
tables Not Yet Appearing—Consumers Tak- 
ing Canned Tomatoes — Cut in Pack of 
Standard Beans—Some Corn Offering—Some 
Prices on Grapefruit Juice—Readjustments 
fo Distributors May be Made on Canned 
Fruits on the '44 Packs—All Fish in Heavy 
Demand 


By York Stater” 
New York, May 12, 1944 


‘iE SITUATION—There has been 
‘vther broadening in trading ac- 
‘vy, with fancy vegetables meet- 
‘vith a good call and stocks of 
ed fish and fruits, however 
, Snapped up when available 
‘ie resale market. There are 
versistent rumors to the effect 
. some releases of Government 
cd fish holdings may be looked 
but there has been nothing 
gible thus far in substantiation 
dese reports. Meanwhile, the 
‘ie is showing more interest in 
pack progress. 
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THE OUTLOOK—Distributors are 
awaiting further developments in 


conjunction with recently-an-. 


nounced Government releases of 
corn, pumpkin, and sauerkraut. 
Thus far, little of this stock has 
been made available to the trade, 
and it is reported that CCC has 
closed few contracts with proces- 
sors for repossession of these 
goods. Canners are reported bid- 
ding about 20 cents under current 
ceilings on corn offerings, holding 
that this differential will be neces- 
sary to market the corn involved, 


\which is standard crushed, 1942 
pack. Offerings of pumpkin, it is 
understood, are mainly 214s of 
both 1942 and 1943 pack. More 
jobbing interest is evident in the 
kraut release, which involved 90,- 
000 cases of No. 10s of last year’s 
pack. 

TOMATOES—Considerable interest 
is shown in reports that canners in 
the Tri-States will go in more 
heavily for tomato products during 
the coming packing season. There 
is a good inquiry reported cur- 
rently for spot tomatoes, with the 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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market closely sold up. Retail de- 
mand is reported on the increase, 
with consumer purchasing better 
now that point requirements have 
been removed. 


BEANS—With canners now work- 
ing on the early green bean pack, 
bulk of production is going to the 
Government, and open-market of- 
ferings are not yet a factor. There 
is very little buying interest in 
standard beans, however, and 
packers may cut their production 
for the civilian trade in some in- 
stances, it is reported. 


pPEAS—Current reports are that 
the pea pack in the Tri-States may 
not be more than 60 to 70 per cent 
of last year’s, based on plantings 
thus far. Nothing new thus far on 
reports of pending Government 
canned pea releases, with trade re- 
ports indicating that some 1,500,- 
000 cases of standards, 1942 pack, 
will constitute the release. Buyers 
here are seeking to book new pack 
fancy peas in the midwest on 
memorandum orders, but canners 
are not receptive, and pack pros- 
pects are reported to be none too 
favorable. On spot, there is a 
good call for fancy peas, which are 
short, and more interest is being 
shown in extra standards. 


cCORN—Some offerings of extra 
standard corn have been reported 
from the midwest this week, repre- 
senting both resales and clean-up 
sales by canners. Extra standard 
evergreen is quoted at $1.06 and 
golden bantam cream style at $1.11, 
f.o.b. shipping point, on most offer- 
ings. Fancy corn is virtually un- 
obtainable in the open market. 


NEW BEETS OFFERED—With dis- 
tributors wandering further afield 
in search of wanted items than is 
customarily the case, new pack 
Texas beets are reported to be at- 
tracting some interest. Fancy cut 
2s are reported available at 90 
cents, with fancy sliced at $1.00, 
both f.o.b. canneries in the Rio 
Grande Valley. 


CUBAN PINEAPPLE—With pack- 
ers in Cuba expressing strong re- 
sentment at the ceiling levels 
established last week by OPA on 
their pack, all offerings have been 
withdrawn. Packers contend that 
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the new ceilings are below produc- 
tion costs. 


CITRUS—With packing about at 
an end, more canners are dropping 
out of the “offering” list from day 
to day. Currently, offerings are 
still available, f.o.b. Florida can- 
neries, on the basis of $1.1214 for 
fancy grapefruit juice 2s, with 46- 
ounce at $2.55, with orange juice 
at $1.70 and $4.10; respectively, 
and blended orange and grapefruit 
juice at $1.5514 for 2s and $3.6814 
for the 46-ounce. 
erate. 


CALIFORNIA FRUITS — Nothing 
new in the way of additional offer- 
ings, but the trade is much inter- 
ested in reports that some packers 
will revise their allocation basis to 
distributors this season, as a re- 
sult of widespread quoting of their 
brands at resale by jobbers in re- 
cent months. This reselling activ- 
ity, canners feel, is evidence that 
previous allocations to such distrib- 
utors have been too large, and with 
the goods urgently needed in other 
quarters, some readjustments ap- 
pear inevitable. Demand for fruits 
continued strong, with infrequent 
resale offerings turning over read- 
ily. 


SALMON—There is a strong de- 
mand for pink salmon in the local 
market this week, with the market 
virtually bare of offerings. Some 
reds are to be had, however. 


SHRIMP—Reports from the Gulf 
indicate only light production in 
conjunction with the early pack, 
with the shrimp running mostly 
small and medium. Trade offerings 
virtually nil. 


SARDINES — Demand ___ continues 
active, with the few available 
Maine sardines selling readily. 
Distributors are still awaiting 
Washington action in the direction 
of granting import permits for 
Portuguese sardines, which are 
available for shipment, and which 
are eagerly sought by the trade in 
this country. 


NEW FIRM NAME 

Russel G. Miller has retired from the 
business of Watt & Miller, Pittsburgh 
food brokers. The business is being con- 
tinued by Stanley W. Watt as The Stan- 
ley Watt Company. 


Demand is mod-. 


CALIFORNIA MARKET 


All Sorts of Weather—Few Crops in Pink 
of Condition—Big Peach Crop—Reselling 
Increases—But Not on Pineapple—Spinach 
Canning Ends—Pea Pack to be Lighter— 
Planning Big Acreage of Tomatoes—To In- 
crease the Fish Packs—West Coast Notes 


By “Berkeley” 


San Francisco, May 12, 1944 


WEATHER—Californians are not 
bragging much about the weather 
this spring. Warm days are suc- 
ceeded without warning by ex- 
tremely low temperatures for this 
time of the year. In some districts 
frost has been experienced, a rar- 
ity for May, but it is not believed 
that there has been much damage 
come from these. Plantings of 
beans, tomatoes, corn, peppers, and 
the like, vegetables which thrive 
on warm weather, are off to a slow 
start. Owing to the variable 
weather, few crops are considered 
in the pink of condition. 


PEACHES—A letter signed by the 
Canners League of California, the 
California Farm Bureau Federa- 
tion and the California Canning 
Peach Association, has been sent 
to all cling peach growers and can- 
ners. It is suggested that it will 
not be long before growers will 
commence thinning their crop of 
peaches. While some losses of 
fruit have been reported from the 
Sutter-Yuba district, it is the gen- 
eral opinion that the crop will be 
larger than last year. Before the 
hail damage it was estimated that 
the crop might exceed that of 1942, 
when canners handled 385,000 
tons. It is believed that the present 
crop may develop into one runnin: 
from 340,000 to 370,000. tons. 

It was pointed out that last yea” 
about 300,000 tons, number or: 
basis, were received by canner», 
and that considerable wastage cf 
this light crop occurred owing t» 
the inadequacy of cannery help ii 
numbers and efficiency. There is 
no reason to believe that this cond - 
tion will be better in 1944. 11 
addition, the truck situation pron - 
ises to be acute and cold storag? 
facilities will undoubtedly be mo: 2 
limited. Growers are advised ‘> 
make every effort to increase the 
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oficiency of handling the crop and 


‘he growing of larger fruit is sug- 
vested as an aid. It is suggested 
‘hat there is much more likelihood 
if a grower having his entire crop 
iandled by canners if it runs to 
large size than there will be if the 
fruit is “just passable” as to size. 

Representatives of the College of 
Agriculture at Davis are to go over 
the thinning problem with County 
Farm Advisors at once. These 
Farm Advisors, in turn, will hold 
demonstration meetings with grow- 
ers and demonstrate and explain 
the various phases of thinning pro- 
cedure in order to secure a crop of 
well sized peaches. While thinning, 
especially this year, is an expensive 
job, an extra good job must be done 
if growers expect to have the bulk 
of their crop handled by canners. 
The better the job, the better the 
chance of delivering the entire 
crop. 


RESALES—An_ increased resale 
business on canned fruits of late 
is reported in this market. Some 
wholesalers, and even some large 
retailers, find that they have larger 
stocks of some items than they 
need and are cutting these down 
somewhat. In some instances they 
are trading these for other items 
in canned foods on which they may 
be short. But no one seems to al- 
low any canned pineapple to get 
out of his hands through resale, or 
other deals. This item is a precious 
possession. 


SPINACH—The packing of spring 
spinach may be regarded as at an 


end, although canners may handle 
a few small deliveries from grow- 
ers «ho made late plantings. Most 
can seem well pleased with the 
sivo their individual packs. Some 
hus come out with prices, while 
ol ~s are making sales at ceiling 
b's prevailing when shipments 
a ide. 


s—With spinach now largely 

the way, peas will now com- 

n to receive attention from the 
‘ners in California handling 
vem. Last year’s pack was 
‘41,000 cases, but this year’s 
0 ‘ may not reach this figure, 
to lack of rain and to the 
‘hat some grades have been 
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carried into the new year in con- 
siderable quantities by packers in 
other districts. 


TOMATOES—The planting of to- 
matoes is under way but cool 
weather is holding back early 
growth. Plants have been started 
for a large acreage, with a strong 
market in sight for the canned 
product. The spot market is quiet, 
but this is due to the lightness of 
available stocks. Tomato catsup is 
in heavy demand and many retail- 
ers are able to offer this item but 
once or twice a week. 


BEANS—A considerable acreage 
has been planted to pole beans in 
the Santa Clara Valley but this is 
not up to the planting originally 
planned. Some growers found at 
the last minute that poles were not 
to be had in the quantities desired. 
Packers have already had consider- 
able business offered, but do not 
care to accept much of this until 
crop conditions are more settled. 


SHAD—Canned shad and shad 
roe of the new pack is now avail- 
able, but it will be some time be- 
fore new pack sardines or salmon 
are ready. Every effort is to be 
made to increase the packs of sal- 
mon and sardines over those of last 
year and additional boats and 
equipment have been promised. 
The removal of point rationing 
from fish has brought about an 
improved demand locally, with 
high quality salmon the most called 
for, despite the high price. 


WEST COAST NOTES 


HENRY A. WHITE, president of the 
Hawaiian Pineapple Company, Ltd., is a 
visitor at the San Francisco office of this 
firm from his Honolulu headquarters. He 
said that packers had been able to make 
shipments to the mainland on schedule, 
but that they were having difficulty in 
getting supplies from the mainland. He 
suggested that despite the highly mecha- 
nized position of the industry, more 
labor-saving equipment would be used 
after the war than in the past. 

F. E. BOOTH & CO., INC., San Francisco, 
reports a net profit of $157,379 after all 
charges, including a provision of $257,- 
790 for Federal income taxes and excess 
profit taxes, for the fiscal year ended 
February 29. This compares with a net 
profit of $147,538 for the preceding fiscal 
year. Sales for the year were $6,041,694, 
compared with $4,880,099 the year be- 
fore. 


THE NELSON PACKING COMPANY, San 
Francisco, has been sued for treble 
damages amounting to $11,700 on alleged 
charges of violating price ceilings. The 
firm is charged with having sold canned 
foods to the Army as well as civilians 
at above ceiling prices. 

LLOYD HALVERSON has sold his interests 
in the Jacob Dold Packing Co., San Jose, 
Calif., to Jacob J. Dold. 

THE LOMA LINDA FOOD COMPANY, 
Arlington, Calif., packers of Vegemeats, 
made largely from soy beans and grains, 
is installing new equipment to double the 
capacity of the plant. The products are 
packed in both glass and tin. 

STUDYING—The Western Regional Re- 
search Laboratory at Albany, an East- 
Bay suburb of San Francisco, Calif., has 
been doing yeoman service in experi- 
mental work which has enabled this 
country to dehydrate more. than 500 mil- 
lion pounds of food a year and has a 
three-story pilot plant in which new 
processes are being developed. The can- 
ning industry is by no means being ne- 
glected, however, with a lot of emphasis 
placed on making use of what is now 
termed cannery waste. Asparagus can- 
ners find difficulty in disposing of tough 
butts, but the laboratory has found that 
the juice in these can be diverted into 
a fertile medium in which to grow micro- 
organisms that are relatives of penicillin 
and which have dramatic medical possi- 
bilities. 

YEAST—A process has been developed 
whereby pear trimmings from canneries 
are crushed into a pulp and made into 
a yeast full of vitamins and proteins and 
valuable as poultry food. Commercial 
plants will be in operation this year. 
Stems and leaves of broccoli are chopped 
up and made into a food considered more 
nourishing than spinach. A new kind 
of fruit ice cream called Velva-Fruit is 
made out of overripe fruits, berries and 
cantaloupes. Commercial and home reci- 
pies are being prepared. Overripe fruits 
are being reduced to powdered form in 
the laboratory; this will later be trans- 
formed into jams and jellies. Waste in 
the future is to be conspicuous by its 
absence. 

PROFITS—The Alaska Pacific Salmon 
Company reports a net profit of $244,054 
for 1943, compared with $124,562 the 
previous year. Funds for the purchase 
of the Alaska Salmon Company of San 
Francisco were derived from fire loss and 
sale of a ship. 

NEW PLANT—A frozen food plant has 
been erected at Oroville, Calif., by the 
Honor Brand Frosted Foods Corp., and 
fruits and vegetables will be handled. 
This concern now has five plants on the 
Pacific Coast. 


WITH BARTH CO. 


Wm. P. Douglas has joined the sales 
department of the G. R. Barth Company, 
San Francisco food brokers. 

Mr. Douglas has been associated with 
the food industry of Northern California 
for many years, and is well known in 
trade circles in that area. 
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GULF STATES MARKET 


Weather Continues to Interfere—Very Few 

Shrimp Canned—Shrimp Not on the Coast 

—‘‘Ground Shrimp”’ (Better Termed Shrimp 

Spread) Ought to Take, If Carefully Handled 
and Packed—Oysters Finished 


By “Bayou” 


Mobile, Ala., May 12, 1944 


PRODUCTION AND CANNING 
SHRIMP—The production of shrimp 
continued light this past week and 
very few if any were canned. They 
went to the raw dealers who dis- 
posed of them raw headless. 


The boats have not had much 
good weather to get out on the Gulf 
to fish, therefore not many large 
shrimp or prawn have been pro- 
duced and the shrimp caught have 
been mostly medium. 

It is very evident that shrimp 
have not struck on the Gulf coast 
of this section, because the differ- 
ent areas of the Gulf coast report 
small scattered catches and no 
schools or large runs of shrimp has 
hit the coast. One of the reasons 
for it is probably the cold weather 
we are having at this time of the 
year. 

The canneries in Louisiana, Mis- 
sissippi, Alabama, Texas and Geor- 
gia operating under the Seafood 
Inspection Service of the U. S. 
Food & Drug Administration re- 
port that only 46 cases of shrimp 
were canned during the three 
weeks from April 9 to April 29, 
1944, which brought the pack for 
the season to 383,173 cases as 
against 558,444 cases for the same 
period last year ; 632,588 cases dur- 


ing the same period in the season 
1941-42; 739,151 during the same 
period the season 1940-41 and 875,- 
311 cases during the same period 
in the season 1939-40, so it may be 
seen from this that the shrimp 
pack has been on the decline for 
the past four years, notwithstand- 
ing that more shrimp were pro- 
duced in 1943 than in 1942 and the 
raw dealers handled more shrimp. 


Canned ground fish has been in- 
troduced and whether canned 
ground shrimp is on the market or 
not, it is doubtful if any will be 
packed now that shrimp for can- 
ning are so scarce. 

However, it would be a good 
time to introduce canned ground 
shrimp, because almost any kind 
of food commodity sells now, and 
the trade could more easily be in- 
duced to try it out at present than 
later when food is more plentiful 
and less demand. 


OYSTERS—The production of oy- 
sters is on the decline, due to the 
fact that the season for raw oy- 
sters is about over. The oysters 
on the reefs are getting scarce, 
which is causing some of the 
dredge boats for the canneries to 
knock off, so the oyster season is 
coming to a close fast. If it were 
not that we have had Fall weather 
this Spring, the oyster season 
would have been over before May 
Ist. 


CRABS—The production of crabs 
increases as the warm weather sets 
in, because it is a hot weather crus- 
tacean, therefore more crab meat 
will be available, especially the 
fresh-cooked, although Louisiana 


is now packing processed crab 
meat and reports from that area 
indicate that more processed crab 
meat is being packed than fresh- 
cooked, but other areas have not 
commenced to pack progcessed crab 
meat. 


JOINS SEAVEY, FLARSHEIM 


George L. Willard, well known in mid- 
western wholesale grocery circles, has 
joined the Indianapolis office of Seavey 
& Flarsheim Brokerage Co. 

Mr. Willard was formerly associated 
with the Concordia Mercantile Co., of 
Concordia, Kansas, and was later with 
the Fleming Company, prominent Kansas 
wholesale grocers, and the C. D. Kenny 
Company. 


CALENDAR OF EVENTS 


MAY 29-31, 1944—War Conference, 
Institute of Food Technologists, Edge- 
water Beach Hotel, Chicago, IIl. 


JUNE 1, 1944—Spring Meeting, Assv- 
ciation of New York State Canners, 
Hotel Seneca, Rochester, N. Y. 


JUNE 4-6, 1944—Spring Meeting, 
Michigan Canners Association, Park 
Palace Hotel, Traverse City, Mich. 


JUNE 4-7, 1944—Annual, National 
Association of Retail Grocers, Chicago, 
Ill. 


JUNE 5, 1944—31st Annual Meeting, 
American Society of Refrigeration Engi- 
neers, William Penn Hotel, Pittsburgh, 
Pa. 


JUNE 14-15, 1944—-Mid-Year, Grocery 
Manufacturers of America, Inc., New 
York City. 


JUNE 15, 1944—Mid-Year Meeting, 
National Pickle Packers Association, 
Stevens Hotel, Chicago, Ill. 


JUNE 18-21, 1944—Annual, Super 
Market Institute, Hotel Sherman, Chi- 
cago, Il. 


KEEP BUYILNG 


is outstanding. It is obtained 


not by chance but by plan. 


WASHBURN-WILSON SEED CO. 
MOSCOW, IDAHO 


Breeders and Growers of Seed Peas and Beans 


BONDS 


THE BOOK YOU NEED !! 
Complete 


Published by THE CANNING TRADE 


Course in Canning” 


The 6th Edition 


FOR CANNING OR 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING 


FREEZING 


EQUIPMENT 


Meo Comoran Westminster, Mas 


HUSKERS — CUTTERS —TRIMMERS — CLEANERS 
SILKERS—WASHERS and GRINDERS 
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WANTED and FOR SALE 


FOR SALE — MACHINERY 


PRIORITY RESTRICTIONS now lifted on good food equip- 
vent. Ready now—30 Pressure Cookers; 12” x 18” and 18” x 
ix”. 6 Hobart 80 qt. 4 speed Mixers; AC and DC. 3 American 
Utensil Model B Stainless Pulpers or Juice Extractors; other 
Pulpers available. 5 Sterling and Anderson Dicers and Peelers. 
65 Steam Jacketed Kettles; Copper, 50-75-350-700 gal.; Stain- 
less 40 gal.; Aluminum 40 and 60 gal.; Steel and Cast Iron 30 
eal. to 1500 gal. with agit. 6 Copper Vacuum Pans; jacketed, 
coiled; up to 500 gal. 22 Labelers for cans, jars, bottles, etc.; 
automatic and semi-aut.; World, Ermold, Knapp, Burt, etc. 
26 Horizontal Mixers all sizes; dry materials, pastes, semi- 
liquids; new and used. 5 Colloid Mills and Emulsifiers; stand- 
ard makes. 2 Glass Lined Jacketed Tanks; one with brine coil 
750 gal.; other glass lined tanks in stock. 

Miscellaneous Vegetable Washers, Rotary Exhausters, Cooker- 
Coolers, Retorts, Pea Equipment including Graders, Washers, 
Pickers, Fillers. Also Filling Equipment for powders, pastes, 
preserves, liquids. Mills, Grinders, Crushers, Dryers, Convey- 
ors, Lift Trucks, Stackers, Refrigerating Equipment, ete. First 
Machinery Corp., E. 9th St. & East River Drive, New York 9, 
N. 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


FOR QUICK SALE—6 Stainless Steel Jacketed Kettles, 50 
gal., 80 gal., 120 gal., 150 gal., 200 gal., 250 gal., in perfect 
condition; also 200’ 15” roller case Conveyor; several Vegetable 
Slicers, Tomato Fillers, Scalders; Corn Huskers, Cutters; mis- 
cellaneous canning equipment. Charles S. Jacobowitz Co., 3080 
Main St., Buffalo-14, N. Y. 


FOR SALE—Peeling Tables, Merry-Go-Round type, complete 
with pulleys, etc. Immediate reply suggested if interested. Adv. 
4424, The Canning Trade. 


OR SALE—Three CR Bean Pregraders in good condition; 
One Ayars Liquid Filler for #1 to #3 cans. Adv. 4439, The 
Canning Trade. 


‘UST BE SOLD—3 Stainless Steel Jacketed Kettles, perfect 
condition. Adv. 4444, The Canning Trade. 


PEERLESS SYRUPERS OR BRINERS, ready to run, 
for quick sale. 

‘lodel 35-178, for No. 2 can, condition good, 12 valves, cast 
Monel Metal Tank. 

‘lodel 86-304, with change parts for No. 1 and No. 3 cans, 
condition very good, 6 valves, Stainless Tank. 

odel 37-319, for Nos. 2% and 3 cans, condition excellent, 
12 valves, Stainless Tank. 

ctails write Adv. 4445, The Canning Trade. 


‘ SALE—One five-pocket Ayars Tomato Filler; One Rob- 
‘eam Hoist; Robins Standard Retorts; Robins Open Proc- 
ttles; and Slatted Process Crates; One 160 H.P. HRT 
130 pounds working pressure, inspected by insurance 
y in February. Leon C. Bulow, Bridgeville, Del. 


SALE—1 Steam Exhauster complete, with 4-way carrier 
apacity 35-40 cans per minute; 1 Chisholm Ryder Model 
\ Snipper. Connecticut State Prison, Box 145, Wethers- 
onn, 
‘ SALE—Truck and Wagon Scale, capacity 20,000 pounds, 
18 x 8, complete with plank and wooden beams. This 
s convertible for steel beams. Lineboro Canning Co., 
neboro, Md. 
‘ SALE—29 H.P. Marine Boiler, and 40 ft. Stack. Frank 
vorth Fruit Farm, Waterville, Ohio. 
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FOR SALE—1 Peerless Model 7 Standard A Rotary Exhaust 
Box for #2 cans; 1 Peerless Model 6 Standard A Rotary Ex- 
haust Box for #2 and #1 cans; 12 Peerless Single Huskers; 
1 No. 8 Corn Silker, Single Reel; 1 No. 7 Corn Silker, Single 
Reel; two 200 gallon capacity Duplex Corn Mixers; 1 Sprague 
36” x 70” Blending Tank; 3 Blackmer #50 Cream Style Corn 
Pumps; two 6 section Colossus Pea Graders, wood frame; 
4 Model 5 Peerless Cream Style Corn Cutters; 1 Ayars 5 pocket 
Pea and Bean Filler #2 and #300 cans; 1 M & S 6 pocket 
Cream Style Filler with Preheating Tank, #1 and #2 cans; 
1M &S 6 pocket Cream Style Filler with Preheating Tank, No. 
1 and #2 cans, run 2 seasons only. No priority required as 
above is all surplus equipment. Boone County Canning Co., 
Belvidere, Ill. 


BONDED VIBRATING SCREENS remove solids from 
liquids and canning wastes. They are used for di-watering, and 
di-aerating, cleaning, sizing, grading, almost any type of screen- 
ing operation, wet or dry. Make your product more uniform 
and of higher quality at less cost. Large capacity screen 
$495.00. Bonded Motor Truck Scales, 15 ton, 22’ x 9’ platform, 
$440.00. 20 ton, 34’ x 10’ platform, $815.00. Many sizes and 
capacities in stock. Bonded Scale Co., 11 Bellview, Columbus 7, 
Ohio. 


FOR SALE—Smoke Stack 55 ft. long 24 in. diameter, good 
condition. R. D. & D. B. Snyder, Delta, Pa. 


WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 

WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4368, The Canning Trade. 

WANTED—One #10 Cooker, name size, age, make and best 
price. Adv. 4440, The Canning Trade. 

WANTED—One Electric Process Clock; state best price and 
condition. Leon C. Bulow, Bridgeville, Del. 

WANTED—Tomato Hopper for Ayars 7-pocket Filler. Have 
Bean Hopper to sell or trade. Jacksonville Canneries, Jackson- 
ville, Tex. 

WANTED—To buy used #10 Power Driven or Hand Oper- 


ated Boxers. State age, condition and selling price. Hanover 
Canning Co., Inc., Hanover, Pa. 


FOR SALE—PLANTS 


FOR SALE—Ten Million Vegetable Plants, field grown, ready 
for setting. Cabbage varieties: Copenhagen Market, Golden 
Acre, Flat Dutch, Wakefield, Danish Ballhead, Savoy. Tomato 
Plants grown from good seed, varieties: Rutger, Marglobe, 
Greater Baltimore, Stone, Bonny Best, 300—$1.50, 500—$2.00, 
1000—$3.50 postpaid; express shipment, charges collect, $3.00 
per 1000. Sweet Potato varieties: Nancy Hall, Porto Rico. 
Onion Plants: Bermuda and Prizetaker, 1000—$4.50 postpaid; 
express $4.00 per 1000. Canners and dealers will be glad to 
ship by express or load them on your truck at the farm. All 
plants packed in good shape with moss to the roots for safe 
shipment anywhere. Harvey Lankford, Franklin, Va. 


TOMATO PLANTS—Rutgers, Marglobe, John Baer, and 
Indiana Baltimore. We use Certified (treated) seeds, all grown 
in rows and cultivated. Shipments by truck, refrigerator cars, 
or local express. Wire, phone or write for special prices and 
service to the canners trade. J. P. Councill Co., Franklin, Va. 


CABBAGE PLANTS—Special varieties for the Kraut trade, 
including Copenhagen Market, Marion Market, Ballhead, and 
All Seasons (yellows resistant). Shipments by truck, refriger- 
ator cars, and local express. Wire, phone or write for special 
prices and service to the canners trade. J. P. Councill Co., 
Franklin, Va. 


(Please Turn to Page 24) 
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FOR SALE — SEED 


FOR SALE—Approximately 16,000 Ibs. 1943 crop, Landreth’s 
Stringless Green Pod Bean Seed. Recent State test showed 95% 
germination. Athens Canning Co., Athens, Tex. 


FOR SALE—25 bags D. Landreth’s Idaho grown Tendergreen 
Bean Seed, 24c lb.; 10 bags Landreth Stringless Green Pod, 22¢ 
lb.; 40 lbs. Landreth John Baer Tomato Seed in lb. bags, $2.00 
lb. J. E. Culler, North, S. C. 


FOR SALE—FACTORIES 


FOR SALE—An excellent Canning Plant in South Eastern 
Pennsylvania, equipped with High Speed Pea and Corn equip- 
ment, in a good growing community where abundant Peas, 
Corn, Beans and Tomatoes can be obtained. Buildings and 
equipment in A-1 condition. For particulars address: Adv. 
4431, The Canning Trade. 


FOR SALE—Tomato Cannery, 30 miles from Baltimore, on 
the main highway, equipped to pack No. 10’s. Capacity 35,000 
cases. Can secure adjoining farm and house if desired. Plenty 
of acreage available. Adv. 4446, The Canning Trade. 


WANTED—FACTORIES 


WANTED—Factory. Kraut and Pickle Plant, northern loca- 
tion preferred. State full particulars. Adv. 4448, The Canning 
Trade. 


MISCELLANEOUS 


WANTED—Peppers in Brine, either hand or machine cut, 
Red and Green; or Pimientos. Shipment when ready. Tenser 
& Phipps, Grant Bldg., Pittsburgh, Pa. 


FOR SALE—Frozen Eggs, freshly packed, whole mixed; 
Frozen Apples, sliced; Black & Red Raspberry Puree in barrels, 
3x1; also 10,000 gallons Apple Juice for Wine, now in tanks. 
All FOB Nearby, prices on request. Tenser & Phipps, Grant 
Bldg., Pittsburgh, Pa. 


FOR SALE—Containers: 10#, 20#, 30#, 50# Pails and 
Barrels for Frozen Foods. Solid Fiber and Corrugated Cases 
for canners. Case Pilers for high warehouses, reduce labor 
50%. Wire for full particulars. Otto W. Cuyler, 469 Salt Road, 
Webster, N. Y. 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers, Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfac- 
tion guaranteed. For economical savings ship your Thermome- 
ters to: Nurnberg Thermometer Co., 401 Bridge St., Brooklyn, 


Do you need Cooperage for Freezing Strawberries? Quote us 
Strawberries and we can furnish once used fruit barrels, 
steamed, cleaned and ready to use. Tenser & Phipps, Pitts- 
burgh, Pa. 


HELP WANTED 


WANTED—Mechanical Engineer in supervisory capacity, to 
design, install canning machinery and equipment layouts, con- 
struction work; locality, Baltimore, Maryland. Permanent posi- 
tion. State qualifications; training, experience, references, draft 
status, salary desired. Adv. 4448, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Capable executive experienced in 
meat, fruit and vegetable processing, canning and cold packing, 
also able sales management, seeks permanent connection. Adv. 
4447, The Canning Trade. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 


Contributions Welcomed 


CLOSE SHAVE 


An Indian, coming into town, stopped at a drug store and 
ordered a ham sandwich. Looking between the slices of bread, 
he turned to the waiter: ‘You slice ’em ham?” 

“Yes, I sliced the ham,” replied the waiter. 

“Ugh,” grunted the Indian, “you darn near miss ’em.” 


RIGHT FOR ONCE 

Fisherman: “I tell you it was that long. I never saw such 
a fish!” 

Friend: “I believe you.” 

GUARD-HOUSE, NEXT STOP 

“How’s George doing in the Army?” 

“Oh, he’s fine. He just got an AWOL degree and now they 
are going to make him a court martial.” 


Citizens of London were vastly amused recently at a wedding 
carriage driving through the streets, bearing on the back a sign, 
“Result of Careless Talk.” 


WITH A SMILE 


After putting the gasoline in the tank, the attendant came 
around to the driver and began: 

“Check the oil?” 

“Naw, I looked at it yesterday.” 

“How’re the tires?” 

“Water in the radiator?” 

“Yep, plenty.” 

“Is there anything else, sir?” 

‘“Yeah, bend over, I want to light a match.” 


MAN SHORTAGE 


Burglar (after being caught stealing in an old maid’s bed- 
room): “Please let me go, lady, I never did anything wrong.” 

Old Maid (all smiles): ‘Well, it’s never too late to learn.” 

A negro boxer was to fight a deadly champ. When the colored 
boy reached the ring, it was noticed he hung back. 

“It’s all right, Sam,” soothed the manager. “Just say to 
yourself, ‘I’m going to beat him’ and you’ll win.” 

“Sorry, Boss dat won’t work. I knows what a big liah I is.” 


LET’S GO 


Don’t grumble, don’t bluster, 

Don’t dream and don’t shirk, 

Don’t think of your worries, 

But think of your work. 

The worries will vanish, 

The work will be done, 

No man sees his shadow 

Who faces the Sun.—B. & O. Magazine. 


CLASSIER 

A customer approached Lapidus’ pusheart and asked the pric: 
of herring. 

“Today,” smiled the merchant, “I’m having a special on her- 
rings. Six cents each.” 

“Six cents!” protested the customer. “Why down the stree’ 
is a man who’s selling herring for a nickel. And it’s the same 
herring.” 

“T know, I know,” said Lapidus proudly. “But I’m wrappin;; 
mine in later editions!” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Hous es that supply them. 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Fal? , N. Y. 
Food Machinery Corporation, Houpeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
inclair-Scott Co., Baltimore, Md. 


CLOCKS, Process Time. 
Ayars Machine Co., Salem, N. J. 
‘nisholm-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 

‘lin Chapman Company, Berlin, Wis. 
nolm-Ryder Co., Niagara Falls, Ns Y. 

Machinery Corporation, Hoopeston, 
!. Langsenkamp Co., Indianapolis, Ind. 
“. Robins & Co., Inc., Baltimore, Md. 


ONVEYORS AND CARRIERS. 

n Chapman Company, Berlin, Wis. 

holm-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, III. 

‘orte Mat & Mfg. Co., La Porte, Ind. 
Robins & Co., Inc., Baltimore, Md. 


ONVEYOR BELTS, Cloth, Rubber, Wire. 
‘n Chapman Company, Berlin, Wis. 
iolm-Ryder Co., Niagara Falls, N. Y. 
corte Mat & Mfg. Co., La Porte, Ind. 
. Robins & Co., Inc., Baltimore, Md. 


ONVEYORS, Hydraulic. 


Chapman company. Berlin, Wis. 
‘holm-Ryder Co., Niagara Falls, N. Y. 
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COOKERS, Continuous, Agitating. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, | 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. ° 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins &. Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 

Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 

Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Consult the advertisements for details. 


SALT DISPENSERS. : 
Scientific Tablet Company, St. Louis, Mo. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H, Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


WASHERS, Fruit, Vegetable. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


Cameron Can Mchy. Co., Chicago, Ill. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scett Co., Baltimore, 

The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Patahabeirdar Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimere, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholedivrder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 
Chisholm-Ryder Co., Niagara Falls, N. zs 
Berlin Chapman Company, Berlin, Wis. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 2 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y¥. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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STRING BEAN MACHINERY 


BLANCHERS 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chishelm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Chishc.n-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


ADHESIVES. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


BASKETS (Wood), Picking. 


Jersey Package Company, Bridgeton, N. J. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BEDDING EQUIPMENT 
Interstate Bedding Co., Chicago, IIl. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning. 
A History of the Canning Industry. 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 


American Can Co., New York City. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 


CAN SEALING COMPOUND. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


CLEANING COMPOUNDS, Cleansers. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago. 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittridge & Co., Chicago, Ill. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Print. & Litho. Co., Cincinnati, Ohio 


LABORATORIES, for Analyses of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


F. H. Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Scientific Tablet Company, St. Louis, Mo. 


SEASONING 
Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
The Chas. C. Hart Seed Co., Wethersfield, Conn. 
Northrup, ge | & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 

Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 

The Chas. C. Hart Seed Co., Wethersfield, Conn 
_—— King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ml. 
Washburn-Wtflson Seed Co., Moscow, Idaho. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Conn 
The Chas. C. Hart Seed Co., Wethersfield, Conn 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Limited, Vincentown, N. J. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT. 
U. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 


Douglas Guardian Warehouse Corp., Chicago, Il) 
Terminal Warehouse Co., Baltimore, q 
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TOMATO and CITRUS 


JUICE FILLER 


Used by leading Manufacturers 
for filling Tomato and Citrus 
Juice, also 


Tomato Pulp and Puree, Clear Soups etc. 


For syruping 


Fruits, String Beans, Beets, etc. 


Has no air vent stems to damage fruit. Designed for high 
speed. Belt drive or direct connected. Fills absolutely 
accurate. NoCan No Fill. Rapid Valve. Built in three 
sizes: Eight Valve, Twelve Valve and Sixteen Valve. 


Prices on request. 


AYARS MACHINE CoO., Salem, New Jersey 


ROBINS SPINACH MACHINERY 


The Robins Continuous Blanch- 
er is recommended as being the 
most practical one on the market. 
There is absolutely no waste 
during the travel of the spinach 
from the time it enters the ma- 
chine until it is discharged. Of 
all steel welded construction and 


In the Robins Rotary Spinach 
2 ‘ Spray Washer the product is sub- 


jected to continuous sprays of 
water fed through two 1% inch 
water feed pipes with staggered 
holes in order that the spinach, 
while being carried through the 
washer cylinder, is continuously 
sprayed, Sturdily built for long, 
continuous use. 


Robins Spinach Spray Washer 


NES | A. K. ROBINS & CO., Inc. 


FRUITS4NCVEGETABLES Baltimore 2 Established 1855 Maryland 


Write for copy of our Complete Catalog No. 700 
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GUNG HO: WORK TOGETHER 


T HIS symbol and slogan have inspired China’s 
millions in the years of their heroic struggle 
against barbaric cruelty, wanton destruction, 


terror and famine. 


You and we, as packers and seedsmen, have 


a joint responsibility in the service of essential 
food supplies. And here, as in China, our 


efforts are doubled when we 


WORK TOGETHER 


Associated Seed Growers, Inc. main office: New Haven, Conn. 


Breeders and growers of vegetable seeds since 1856 


Atlanta2 e Cambridge,N.Y. Indianapolis 4 Los Angeles 21 Memphis 2 
Milford, Conn. « Oakland 1 « San Antonio 6 
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